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Abstract 

 

In the pre-historic area, primitives in China used to consume raw food and 
beverage. But Huangdi, Yandi and Fuxi emperors taught people to fish, hunt, 
make pots, grow crops and to cook twenty centuries before the Christ. 
However, cooking could not be considered an art until the Chou Dynasty. 
The art of Chinese cooking has been developed and refined over many 
centuries since then. Now the food and beverage culture is a fundamental 
part of Chinese culture. The creation of Chinese traditional food and 
beverage culture was greatly influenced by philosophical thoughts and 
instructions of traditional Chinese medicine. It originated from the Chinese 
practice of production and life in the past thousands of years. Chinese 
philosophers such as Peng Zu and Chu Yuan believed that everything on 
Earth finding, its place in a state of "neutralization" will grow and develop. 
This aesthetic ideal is built on the harmonious unity of the individual and 
society, man and nature. This idea of realizing the "Beauty of Neutralization" 
was inspired and influenced by ancient cooking practices and theories, 
which in turn affected people’s entire dietary life. Long time ago, Chinese 
began to make full use of medicinal value from daily food to make various 
delicious dishes, achieving the purpose of prevention and treatment of 
certain diseases. As Yi Yin mentioned there are five tastes in food, namely, 
sourness, sweetness, bitterness, pungency and saltiness.  Yi Yin classifies 
all foodstuffs according to their origin, categorizes flavors, indicates the best 
sources of supply and the best products, and stresses the importance of the 
mastery of cooking techniques and the harmony of flavors. The 
characteristics of South cuisine and North cuisine begin to form during 
the Tang and Song dynasties and it continued to develop until the early Qing 
dynasty. Shandong cuisine (Lu), Su cuisine (Huaiyang), Cantonese cuisine 
(Yue), Sichuan cuisine (Chuan) became the most influential cuisine and 
famously known as the Four Major Cuisines. During the ending era of the 
Qing Dynasty, Zhejiang cuisine, Fujian cuisine, Hunan cuisine and Anhui 
cuisine began to form as the new four local cuisines, constituting the Eight 
cuisines of China. 
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1' ye|skaùu 
 
Ök YsIagdpdrh f.dvke.S we;af;a OdkH uq,a lr .;a lDIsld¾ñl mokula 

u; h' tu ksid —民以食为天˜101 fyj;a —udkjhd OdkH wdydrh 

uq,afldg.;a Ôú;hla mj;ajhs'˜ hk lshuk Ökfha m%p,s; j mj;S' fï 
wkqj udkjhd Ôú;h mj;ajdf.k hdu ms‚i wdydrh uq,alr.;a p¾hdjlg 
yqreùu lrKfldg f.k hï wdldrhl wdydr ixialD;shlg Wreulï 
lshkakg jQ nj fmfka' wdÈ Ök udkjhd wdydrh ms<sn| hï wdldrhl 
úêu;a l%ufõohlg yqreù we;af;a wju jYfhka óg jir mkaoyilgj;a 
muK fmr úh hq;=h' kuq;a Ök wdydrmdk iy Bg mokï jQ wdydr 
ixialD;sh iïnkaOfhka ft;sydisl uQ, .%ka: mßYS,kh lrñka m%dud‚l 
m¾fhaIKhla foaYSh fyda úfoaYSh wOHhk fËa;% ;=< isoaO ù fkdue;s nj 
i|yka l< hq;=h' ±kg Ökfhys iy fjk;a rgj,aj, fuu ldrKh w,<d 
,shd m<lr we;s fndfyda ,sms f,aLk óg wod< m%d:ñl uQ,dY%j,g m%Odk 
wjOdkhla fkd§  isoaO lrk ,o fkd.eUqre  rpkdjka nj uQ,sl 
wOHhkfha§ fmkSf.dia we;' tu f,aLkj,ska nyq;rhla m%d:ñl uQ,dY% 
.eUqßka mßYS,kh fkdlr" oaú;Shsl uQ,dY%j,g uQ,sl;ajh § we;s w;ru 
fndfyda úg woH;k f;dr;=re yd uQ,dY% muKla mßYS,kh fldg isÿlrk 
,o wOHhkhka jk nj o fmfka' ta wkqj fuu fËa;%h ms<sn| jvd M,odhS 
m¾fhaIKhla lsÍu w;HjYH fõ'  
 
 

2' idys;H úu¾Ykh 
 
Ök wdydrmdk ixialD;sh ms<sn| kQ;k wOHhk yd m¾fhaIKj, wdrïNh 
20jk ishjfia uq,a Nd.h fyj;a l%s j 1911f;la Èfjhs' fï ms<sn| Ökfha 
m%ldYhg m;ajQ uq,au .%ka:h ®dx ,shx;aihs úiska 1911 jif¾§ m< lrk,o 
Ök isß;a úß;aj, b;sydih102 kï .%ka:h fõ' t;eka mgka úúO 
m¾fhaIlhka úiska m< lrk ,o m%ldYk w;r ,x ÑxIswdT úiska rÑ; Ök 
ck;djf.a wdydr b;sydih103 hk lD;sh o" hx jkaÖ úiska rÑ; Ök 
wdydrmdk ixialD;sh iy wdydfrdamlrK l¾udka;fha j¾Okh ms<sn| 
ixËsma; b;sydih yd Ök wdydrmdk ms<sn| udkj pdß;% wOHhkh104 hk 
lD;s oajh o" fydx .=jxGQ úiska rÑ; Ök wdydr ;dËK ixËsma; 
b;sydih105" jdx rkaIsx úiska rÑ; mer‚ Ök wdydrmdk ixl:k106"  
 
 
 

101 司马迁《史记·郦生陆贾列传》 
102 张亮采《中国风俗史》 
103 郎擎霄《中国民食史》,商务印书馆1934年版 
104
 

杨文骐《中国饮食文化和食品工业发展简史》,中国展望出版社,1983年版,《中国饮食

民 俗学》,中国  

 展望出版社,1983年版 
105 洪光住《中国食品科技史稿 （上）》,中国 商业出版社 1984 年版） 
106 王仁兴《中国饮食谈古》,轻工业出版社 1985 年版 



 
,ska khsIka úiska rÑ; Ökfha wdydrmdk ixialD;sh107 hk .%ka: o" f;dx 
jkaÓheka úiska rÑ; Ökfha wdydr øjHj, mßKdóh b;sydih108 hk 
lD;sh o" ,ska khsIka úiska rÑ; mer‚ Ökfha bj qï msyqï iy wdydrmdk109 
hk ,sms o we;=¿j ;j;a ,sms lsysmhla o jvd jeo.;a jk w;ru" 80 oYlfha 

§《中国烹饪》^Ök bjqï msyqï& kï  iÕrdj o m%ldYhg m;alr we;' óg 
wu;rj f;dard .;a Ök iqúfYaI wdydr j¾." mdk j¾." lEu fïi 
WmlrK" isß;a úß;a iy bjqï msyqï WmlrK mss<sn|j o ie,lsh hq;= 
fmd;am;a iy ,sms f,aLk ixLHdjla m< ù we;' fuu uQ,dY%j,ska 
fndfydauhla m%Odk jYfhka uQ,sl m¾fhaIKj, iajrEmhla .kakd w;r 
.eUqre wOHhk yd m¾fhaIKj, iajrEmhla tu m%ldYkj,ska ±l.; 
fkdyelsh' flfia jqj o 20jk ishjfia w. Nd.fha isg j¾;udkh f;la jQ 
ld,h ;=< Ök wdydrmdk ixialD;sh w,<d jvd;a .=Kd;aul iy ie<lshq;= 
.%ka: yd m¾fhaIK ,sms rdYshla m<ù we;' WodyrK f,i olajf;d;a jdx 
Iqt:hsf.a Ök wdydrmdk ixialD;sh110" jdx rkaIswdxf.a wdydrmdk mqrdúoHd 
m<uq iuqÉph111" ®dT frdx.=jxf.a Ök wdydrmdk b;sydi wOHhk112 yd Æ 
L ;aihsf.a Ök cd;Skaf.a wdydrmdk isß;a wOHhkh113 wd§ wOHhk yd 
m¾fhaIK fuys ,d úfYAIfhka ±laùug mq¿jk' 2000 jifrka miqj Ökfha 
m<lrk ,o wdydrmdk ms<sn| fndfyda .%ka: idudkH mdGl iudch 
b,lal lr.;a ir, lD;s hehs lsjyelsh' 
 
óg wu;rj 70 oYlfha isg cmdkfha o Ökfha wdydrmdk ixialD;sh ms<sn| 
ie<lsh hq;= wOHhk yd m¾fhaIK m%udKhla t<s olajd we;' WodyrK 
f,i olajf;d;a Ök wdydr .%ka:dj,S114" Ök wdydr b;sydih115" Ök wdydr 
b;sydih ms<sn| wOHhk116" Ök wdydr ixialD;sl fldaIh117 yd Ök wdydr 
fldaIh118 hk .%ka: i|yka l< yelsh' ±kg bx.%Sis NdIdfjka m<ù ;sfnk 
Ök wdydrmdk ixialD;sh ms<sn| mer‚u yd m%dud‚l .%ka:hla f,i 1991 

jif¾ m<lrk ,o Frederick J. Simoons úiska rÑ; Food in China, A 
Cultural and Historical Inquiry kï lD;sh ±laùug mq¿jk' kuq;a bx.%Sis 
NdIfjka rÑ; Ök wdydrmdk ixialD;sh ms<sn| lD;s nyq;rhla idudkH 
mdGl iudch b,lal lr ,sheù we;s ir, m%ldYk nj fmfka'  
 

107
 林乃燊《中国饮食文 化》,上海人民出版社 1989 年版 

108 董文田《中国食物进化史》,《燕大月刊》第5卷第12期，1929年11月版 
109 林乃燊《中国古代的烹调和饮食 ——从烹调和饮食看 

中国古代的生产、文化水平和阶级生活》,《北京  

 大学学报》1957年第2期 
110 王学泰《华夏饮食文化》,中华书局 1993 年版 
111 王仁湘《饮食考古初集》,中国商业出 版社 1994 年版 
112 赵荣光《中国饮食史论》,黑龙江科学技 术出版社 1990 年版 
113
 鲁 克才《中华民族饮食风俗大观》,世界知识出版社 1992 年版  

114 田中静一《中国食经丛书》 
115 了筱田统《中国食物史》 
116 筱田统《中国食物史之研究》 
117 中山时子主编《中国食文化事典》 
118 田中静一主编《中国食物事典》 
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isx.mamQre" fydxfldx iy ;dhsjdk bx.%Sis lD;s ta i|yd WodyrK fõ' 
flfia jqj o bx.%Sisfhka m<lr we;s hï ie,lsh hq;= m¾fhaIK w.hlska 

iukaú; Ök l¾;Dl lD;s o ±l.; yelsh' WodyrK f,i olajf;d;a Zhao 
Rongguang úiska rÑ; .%ka:hla jk A History Of Food Culture In China 
kï lD;sh ±laùug mq¿jk' óg wu;rj bx.Sis NdIdfjka rÑ; we;eï 
.%ka:j, olakg ,efnk kQ;k Ök wdydr ixialD;sh ms<sn| hïhï 
wOHhkhka o m%dud‚l jákdlulska hqla; nj o lsj hq;=h' Routledge 
Handbook of Chinese Culture and Society kï lD;sfha Kevin Latham úiska 

rpkd lrk ,o Transformations of Chinese Cuisines kï mßÉfÊoh" The 
Land of the Five Flavors: A Cultural History of Chinese Cuisine, David Y. H. 
Wu yd Sidney C. H. Cheung hk fofmd, úiska ixialrKh lrk ,o The 
Globalization of Chinese Food iy E. N. Anderson úiska rÑ; The Food of 
China hk lD;s Bg WodyrK fõ'  
 
Ök wdydr mdk ixialD;sh ms<sn| isxy, NdIdfjka ie,lsh hq;= 
wOHhkhka isoaO ù we;s njla fkdfmfkk w;r ta ms<sn| we;eï isxy, 
mqj;am;aj, ,sms hï m%udKhla m< ù ;sfnk nj i;Hhla jqj o tajdfha 
m¾fhaIKd;aul w.h by< uÜgul fkdmj;sk nj o i|yka l< hq;=h'   

3' m¾fhaIK l%ufõoh 
 
fuu m¾fhaIKh kQ;k Ök iy bx.%Sis m¾fhaIK iy m%ldYk o weiqre 
lr.ksñka ±kg Y%S ,xldfõ m< lr we;s hï jákdlula we;s ,sms f,aLk o 
mdol lr.ksñka uQ,sl jYfhka mer‚ Ök uQ,dY% .%ka: mßYS,kh lrñka 
.+Kd;aul wOHhk l%ufõoh uq,alr .;a m¾fhaIKhla jYfhka isoaOlr 
we;' 

4' o;a; úYaf,aIKh iy idlÉPdj 

m%d.a ft;sydisl Ökfha udkjhd wkqNj lrk ,o wdydrh ful, olakg 
,efnk wdldrfha úêu;a l%uhlg wkqj ieliQ fNdackhla kï fkdjqK 
nj b;d meyeÈ,s h' tl, Ökfha Ôj;a jQ wdÈ udkjhd ms<sn| f;dr;=re 
we;=<;a l%s' mQ' 475-221 w;r ld,fha ,shfjkakg we;ehs wkqudk flfrk ,S 
Ô ^wdpdrO¾u jd¾;d& kï lD;sfha i|yka ù we;s wdldrhg wdÈ Ök 
udkjhd wdydrmdk ilid .kakd ,o wdldrh fufiah' —tl, wdydrh 
.skafkka msiSula fkdùh" m,je," l=re,a,kaf.a yd i;=kaf.a uia Rcq j u 
wkqNj flß‚" tu i;=kaf.a reêrh mdkh lrk ,È' l=re¨ msydgq o wkqNj 
lrk ,È' yK iy fiao fkdùh' w¢k ,oafoa i;=kaf.a msydgq iy yï h'˜119  
 
 

119戴圣《礼记·礼运》：“未有火化，食草木之食，鸟兽之肉，饮其血，茹其毛，未有

麻丝，衣其羽皮。”      

意思是，没有用火煮熟，就直接吃各种草木的果实和鸟兽的肉，喝它们的血，没有麻和

丝，直接鸟兽的羽毛和毛皮来做衣服。 



 
;j o l%s' j' 32;a 92;a w;r úiQ ndka .+ kï b;sydi{hd úiska rpkd lrk 
,o ndhs yQ f:dx kï lD;sfha i|yka ù we;s wdldrhg —m%d.a ft;sydisl 
hq.fha § rdcH ks,OdÍka yd idudkH ck;dj fyda ñksiqka w;r nd, yd 
uy¨ jYfhka fjkila ;snqfKa ke;' ñksiaiq uõjreka ye¢k isáh o 
mshjreka fkdo;af;da h' Tjqyq bÈßmiska ú<s jid .;a; o miqmi fkdjeiQy" 
jegqK ;ek f.drjñka ksodf.k" weyereK úg lE.iñka" l=i.sks jQ úg 
lEu fidhd hk uq;a l=i msreK úg b;sß lEu úislr ou;s' w,a,d.;a i;=ka 
msydgq yd uú,a msáka wuq wuqfõ u lñka yd f,a fndñka yïlvlska fyda 
fld,w;=j,ska ú<s jid.;ay'˜120 hk m%ldYfhka meyeÈ,s jkafka Ök wdÈ 
udkjhd ;=< wdydr ixialD;shla fkd;snqK nj h' kuq;a lsishï m%d:ñl 
wdydrmdk rgdjla tl, olakg jQ wdldrh o fuu Wmqgd olajk ,o 
fldgiska meyeÈ,s fjhs' fï iïnkaOfhka isÿ lrk ,o jeäÿr 
wOHhkhkaf.ka meyeÈ,s jkqfha kj .,a hq.fha isg u Ök jeishka udxY 
NlaIKh l< nj yd ta ld,fha § u iqkL udxY wkqNjh o mej;s nj h' V% 
ðwdx m<df;a hHQ hdT m%foaYfha y uQ ;= kï m%d.a ft;sydisl ckdjdi 
N+ñfhys isÿlrk ,o leŒïj,§ tu ia:dkfhka ,eî ;sfnk wdydrhg .;a 
úúO i;a;ajhkaf.a fuka u iqkLhkaf.a o wiaÓ fldgiaj,ska fï nj 
meyeÈ,s fjhs' —uOHu Ökfha y kka m<df;a Iska ®ka fMhs ,S .dx 
YsIagdpdrh" yqwd fnhs ñáhdjf;a y fnhs m<df;a jQ wka ;ai l÷lr 
YsIagdpdrh iy V% ðwdx m%foaYfha y uQ ;= kï m%d.a ft;sydisl jdiN+ñh wd§ 
kj .,a hq.fha uq,a ld,Sk ixialD;sl mßY% ish,a,kaf.kau iqkL wiaÓ 
yuqù we;' tajdf.ka iuyrla ;ek ;ek úisÍ we;s njla o iuyfrl o;a 
myrj,a o ±l.; yelsh'˜121 
 

 
yqjx wêrdchd 

 
fuhska miq t<UqKQ yqjx ;S fyj;a yqjx wêrdchdf.a ld,fha §" tkï l%s' mQ' 
2711 - 2599 w;r ld,fha § tu wêrdchdf.a u.fmkaùu hgf;a Ökh ;=< 
fndfyda fjkialï we;s úh' rg ;=< wdydr ixialD;shla ìysùfï 
uQ,djia:dj o fuu ld,fha § u ilia jQ wdldrh ft;sydisl jd¾;dj, 
i|yka ù ;sfí' 
 

120班固《白虎通义》“古之时未有三纲、六纪，民人但知其母，不知其父，能覆前而不

能覆后，卧之詓詓，起之吁吁，饥即求食，饱即弃余，茹毛饮血而衣皮苇。” 
121 戊戌年，文物中看“狗”_中国经济网 (ce.cn)

http://m.ce.cn/bwzg/201802/20/t20180220_28202885. shtml 

“中原地区的河南新郑裴李岗文化、华北平原的河北武安磁山文化、江浙地区的河姆渡

遗址等一系列新石器时代早期的重要文化遗址中都出土有狗的骨骼。它们有的分散零落

还有啃食的痕迹，” 
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—yqjx wêrdchd j<x uqÜá ksmojd" ,sma ne| OdkH msiSug b.ekaùh'˜122 
hkqfjka l%s' mQ' 90 § ,shd wjika lrk ,o I Ô fyj;a b;sydi jd¾;d kï 
lD;sfha i|yka ù we;' l%s' mQ' 1237 - 1100 w;r ld,fha jdih lrkakg 
we;ehs wkqudk flfrk yqjx wêrdchdf.a wgjeks mrmqf¾ uqKqnqrd jQ Mx 
;aiQ jkdyS ;dT oyfuys i|yka jk wdldrhg kï wurŒh wdydrhg 
wêm;s RIsjrhd fõ' §¾>dhqIal jQ kSfrda.S fuka u wdydr iïmdokfhys o 
w;súYsIagfhl= jQ fudyq hdT wêrdchdg §¾>dhqI iïm;a;sh Wodlr fokqjia 
úYauhdjy wdydr jÜfgdare ms<sfh, lf<ah' ta nj pHQ hqweka úiska rpkd 
lrk ,o pQ i kï lD;sfha fufia i|yka ù we;' —Mx Lx ^Mx ;aiQ& úiska 
jk l=l=<kaf.a uiska iQmhka ms<sfh, lr §fuka hdT wêrdchd we;a; 
jYfhkau fï id §¾>dhqIhla úkaokh lf<a flfiao@˜123 
 
óg;a wE; ld,hl tkï jir oioyilg muK fmr jkdka;rj, úiQ 
jdkrhka úiska m<;=re m,a ùfuka iajdNdúl j ilia jQ u;ameka j¾. 
mdkh lsÍfuys m%;sM,hla f,i wdÈ Ök udkjhd u;ameka mdkhg yqre 
jkakg we;ehs ®dT frdx.=jx Ök wdydrmdk ixialD;sfha b;sydih kï 
lD;sfha i|yka lr we;'124 ta flfia jqj o OdkH j¾.j,ska u;ameka fmrd 
.ekSfï l%ufõoh Ökfha wdrïN jQfha lDIsl¾udka;h yd ta yd ne÷K lDIs 
WmlrK ksmojd .ekSfuka miqj nj ,shq wka ^l%s' mQ' 179-122& úiska rpkd 
lrk ,o yqwhs kka ;ai kï lD;sfha i|yka ù we;' 125 pHQ hqweka úiska 
rpkd lrk ,o pQ i kï lD;sfhys i|yka fuu m%ldYhg wkqj l%s' mQ' 
12jk ishji jk úg Ök ixialD;sh ;=< wdydrh jkdyS yqfola l=i mqrjd 
.ekSug nqÈk fohla muKla fkdj hym;a fi!LHh yd §¾>dhqIh ,nd 
.ekSug bjy,a jk l%ufõohla nj;a y÷kd .;a wdldrh meyeÈ,s fjhs' 
 
 

 
Mx ;aiQ 

 
Ök wdydrmdk ixialD;sh jvd;a ÈhqKq iy úúOdx.SlrKh jQ iqúfYaI 
ixialD;sldx.hla njg m;alsÍu i|yd udyeÕs fiajhla l< Ñrm%isoaO 
iQmfõÈfhl= f,i hS hska ^l%s' mQ' 1649-1549&kï úoaj;d y÷kajd §ug mq¨jk'  
 
 

122 司马迁《史记·五帝本纪》“黄帝制造釜甑、教民建灶蒸谷。” 
123 屈原《楚辞·天问》“彭铿斟雉，帝何飨？受寿永多，夫何久长？” 
124 赵荣光《中国饮食文化史》，上海人民出版社，2005年，117页。 
125 刘安《淮南子·说林训》,“清醠之美，始于耒耜。” 



Ydx rdc jxYfha uq,a Nd.fha jy,a mjq,l Wmka hS hska l=vd l, isg u ;u 
mshdf.ka iQm Ydia;%h uekúka bf.k f.k ish ksjfia § u iQm Ydia;%h 
ms<sn| ukd wjfndaOhla ,nd .;af;ah' jeäúhg m;aùfuka wk;=re j b;d 
m%isoaO rdc mQð; iQmfõÈfhl= jQ fu;=ud Ydx rdc jxYfha wdrïNlhd jQ Ydx 
:dx wêrdchdf.a  f.!rjhg md;% j b;d úYajdijka; w.%mqfrdays; ;k;=rg 
mjd m;aúh'126 m%n, foaYmd,ksl pß;hlg Wreulï lshñka ukd 
m<mqreoaola we;s mßmd,lfhl= f,i m%isoaêhla Èkd.;a hS hska iEu w;ska u 
l=i,;djka m%o¾Ykh l< iQm Ydia;%h yd ffjoH úoHdj tlg ixl,kh 
l< uyd W.f;ls' 
 

 
Ydx :dx wêrdchd 

 
bia;rï wdydrmdk j¾. iïmdokh lsÍfï ryia jÜfgdare .Kkdjla u hS 
hska  úiska fidhdf.k f,djg odhdo lr we;' Ök iQm Ydia;% l,dfõ 
úfYaI{fhl= jk uydpd¾h IsTx i v% úiska rpkd lrk ,o —iQmfõ§kaf.a 
m%dpd¾hhd f,i hS hskaf.a iïm%dma;sh˜ kï jQ ,smsfhys Ök iQm Ydia;% 
b;sydih ;=< hS hskag ysñ ;ek ú.%y lsÍfï§ fufia olajd we;"  
 
—bùfï l,dfjys rih .ek i|yka lrk úg m<uqj wuqøjHj, iajdNdúl 
nj jgyd .; hq;=h¦ —hï fï f;jeoEreï i;a;aj úfYaIhka ms<sn| l:d 
lrk úg c,c Ôùkaf.a ms<S .| o" uia brd lk i;=kaf.a ysks .| o" 
;Kfld, nqÈkakjqkaf.a yrla .| o ;sfí' .|" iqj| yd ri kSri ish,a, 
mj;skafka ta wkqj h'˜ hS hska úiska fufia o mjid we;" rij;a j bùu 
.ek lshk úg" ish¨ rihkaf.a W;amdokh c,h u uq,a fldg mj;shs'˜ hS 
hska úiska fufia o mjid we;" —msiSfï l¾;jHfha § fhdok .skak Bg 
.e<fmkakla úh hq;=h" .sks oe,aùfï fya;=jg úreoaO fkdúh hq;=h" —me‚" 
weUq,a" ;s;a;" ier yd ¨kq hk mxpúO rifha o" c,c" udxY NlaIl yd 
;DK nqÈk hk f;jeoEreï i;a;ajhskaf.a udxYj, o" kj wdldr msiSï iy 
kj wdldr b§ï ish,af,a o md,l n,fõ.h jkafka .skaor h" .skaor úgl 
ier .skak h" ;j úgl uo .skak h' udxi wdydrfha we;s ms<S .|" ysks .| 
iy yrla .| ke;s ù wdydrfha kshu rih u;= jkafka túg h'˜ hS hska 
fufia o lshd we;" ri fhdackh w;sYhska u ixlS¾K l%shdjls" th b;du;a 
u wjOdkfhka hqla; j m%;HlaI lghq;= ldrKhls' — ri fhdackh uQ,sl j 
u me‚" weUq,a" ;s;a;" ier yd ¨Kq hk rihkaf.ka iukaú; fjhs' uq,ska 
fyda miqj fuka u jeä fyda wvq jYfhka ri idkaøKh ish;ska u ;SrKh 
l< hq;=h'˜  
 
 

126《尚贤中》：“伊挚，有莘氏女之私臣，亲为庖人，汤得之，举以为己相，与接天下

之政，治天下之民。” 
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hS hska fufia o lshd we;" —bùfï iuia; l%shdj,sh u mj;skafka j<| ;=< 
h" tfia u j<| ;=< isÿjk fjki b;du;a u pu;aldr iy ishqï 
l%shdj,shls" jpkfhka lsj fkdyels tu fjkia ùu .ek fyd| jegySula 
;snqK o th w;aoelSfuka u o; hq;=h' —j<| ;=< isÿjk fjkialï b;du;a 
u úis;=re iy ishqï h" jpkfhka lsjfkdyels tajd" oek isáh o 
w;aoelSfuka u o; hq;af;ah' wdydrj, isÿjk ishqï fjkialï 
y÷kd.ekSug kï hsx hx yd R;= y;r n,mdk wdldrh f;areï .;hq;af;a 
h'˜ hS hska úiska fufia lshd we;" b;d iqmßËdldÍ j msiSfuka rij;a jQ 
wdydrh fukak fun÷ Wiia .=Kd;aul iajNdjhlska hqla; h" —l,a .; 
jQj;a krla fkdfjhs" fyd¢ka bÿK o fnß fkdfjhs" me‚ ri jqj;a iSks 
oeuqjd fuka fkdfjhs" weUq,a jqj;a o;a ysß fkdjefghs" ¨Kq ri jqj;a ;s;a; 
njla ke;" ier jqj;a lg okafka ke;" Wl= ke;s jqj;a Èhdre o ke;" 
f;ïmrdÿ l<;a f;,a ke;'˜ ta jf.a u tl, msish yels b;d rij;a m%isoaO 
úúO lEu cd;s ms<sn| hS hska úiska Ydx :dx wêrdchdg úia;r lr we;' 
Ökfha jir oyia .Kkla mer‚ iQm Ydia;% l,d b;sydih ;=< ìys jQ b;d 
úYsIag iQmfõÈfhda fndfyda fofkls" ta wh w;r hdT wêrdchdf.a ld,fha 
úiqfõ hehs ckm%jdofha i|yka jk Mx Lx" f®dõ hq.fha :hs f.dx" ,HQ jdx 
yd pqka Ñhq hq.fha hS hd jeks wh fndfyda m%lg h' fï ish¨ fokdu ;u 
;ukag wdfõKsl olaI;d m%o¾Ykh l< wh fj;s' tfia u iQm Ydia;% 
fËa;%fha ksï j<¨ mq¿,a lsÍug úYd, odhl;ajhla ÿka wh fj;s' hS hska 
jkdyS iQmfõo ;dËKh yd iQmúoHd kHdhhka iïnkaOfhka isá woaú;Sh 
mqoa.,fhls' iQm l,dfõ§Ndjh jkdyS hS hska ;=< olakg ,enqK tla 
olaI;djla muKls' hS hska jkdyS Ök iQm Ydia;%fha bgq foúhd h' ful, 
Ökfha fydxfldx" uldT iy ;dhsjdk jeks m%foaY iy isx.mamQrej jeks 
rgj,aj, fï fËa;%fha wh —wrlaleñhkaf.a bgq foúhd˜ iy —iQmfõohg 
wêm;s foúhd˜ f,i mqokafka hS hska h'127 
 
f,dalfha fndfyda rgj,aj, mej;s m%d:ñl wdydrmdk ixialD;Ska ta ta 
rgj,aj, isoaO jQ hïhï ixialD;sl úm¾hdihka lrK fldg f.k úYd, 
f,i ÈhqKq jkakg jQ nj meyeÈ,s fjhs' Ökfha ixialD;sl úm¾hdihka 
isoaO jQ tjka jljdkqjla f,i hS hska úiQ ld,h jk l%sia;= mQ¾j 16jk 
ishji y÷kajd §ug mq¿jk' ;jo rgl foaYmd,kh iy iQmfõoh w;r 
ie,lsh hq;= iudk ,laIK .Kkdjla u mj;sk nj hS hska mjid we;' —
ckm%jdohg wkqj Idx rdcOdksh ^l%s' mQ' 16;a 11;a w;r& ìysl< :dx wêrdchd 
;u w.ue;sjrhd m;alr .ekSfï§ f;dard .;af;a iajlSh l=i,;dj ksid 
fndfyda fia m%isoaêhg m;a fldalsfhl= jQ hS hska j h' we;af;ka u ^jvd;a u 
mer‚ l%s' mQ' 8;a 7;a w;r ld,hg wh;a& Ök iïNdjH lD;sj, ksjerÈ j 
;=kmy fh§u iy bjqï msyqï l%u ms<sn| m<mqreoao hk fhÿï jkdyS hym;a 
rdcH md,kh i|yd jHjydr flfrk iïu; Wmud h'  
 
 
 
 

127
 

先生在《 》，https://mcw99.com/diangu/showmain.asp?id

=1515 



 

(Chang 1977: 51; Knechtges 1986) ;j ÿrg;a i|yka l<fyd;a" iuyr 
wjia:dj, ye¢.Eu jkdyS ,sÅ; jHjydrhg wkqj —iQmhg ;=kmy fh§u˜ 
fyj;a —rg md,kh lsÍu˜ f,i mßj¾;kh l< hq;=h'˜128 Ök iQm Ydia;% 
l,dj fndfyda fia ÈhqKq ùug hS hska úiska bÈßm;a lrk ,o kj ixl,am 
fya;= jQ nj fï wkqj meyeÈ,s fõ'  
 
Ök ck;dj wdydr wkqNj lsÍfï § ke;sj u neß WmlrKhla f,i 

i,lkqfha 筷 fyj;a fldagq hq., h' w;ska wdydr fkdw,ajd uqj ;=<g 
wdydr we;=¿ lsÍu ms‚i fuu WmlrKh Ndú; lrhs' Ök NdIdfjka lajhs 
;ai hkqfjka y÷kajkakdjQ fuu ;dlaI‚l fuj,u uq,§ WK m;=rej,ska 
ks¾udKh lrk ,o nj ksYaÑ;ju lsjyelafla tu wl=r WK .i i|yd 
fhdok wl=r o fhdod ks¾udKh lr we;s neúks' fuh ksmojkakg we;af;a 
Idx rdc hq.fha § fyda Bg fmr ld,hl § úh hq;=h' tl, ,shfjkakg 
we;ehs wkqudk flfrk yka f*hs ;ai kï lD;sfha i|yka ù we;s 
wdldrhg Bg fmr ld,hl mgka we;a o<ska ksujk ,o fldagq hq., 
jHjydrfha olakg ,enqKq j. meyeÈ,s fjhs'129 
 
 

 
hS hska 

 
f®dõ rdcOdksh ^l%s' mQ' 1046-256& mej;s iufha ,shefjkakg we;ehs 
wkqudk flfrk ,S Ô lD;sfha tjlg mej;s rdc ksfhda.j,g wkqj iEu 
j¾Ihl u  8 jeks udifha § jhia.; yd wikSm jQjkag nxl= iy ierhá o" 
wdydrh i|yd n;a le| o ,nd Èh hq;= úh'130  
 
fï wkqj fmkS hkqfha jhia.; yd wikSm jQjkag Yla;sckl mdkhla f,i 
n;a le| ,nd§u ful, iudcfha ms<s.;a l%shdjla jQ nj h' ñka wk;=re j 
Ökfha ìysjQ pqka Ñhq wêrdc iufha § ^l%s' mQ' 770-476& Ök ixialD;sh iEu 
w;lska u mdfya fndfyda fia ÈhqKq jQ nj;a tl, Ökfha iQm Ydia;% l,dj 
j¾;udk hq.fha .;s ,ËKj, uQ,djia:dj m%o¾Ykh lrkakg jQ nj;a 
olakg ,efí' 

128 The History and Culture of Food and Drink: China, Françoise Sabban. Cambridge 
World History   of Food. Editor: Kenneth F Kiple & Kriemhild Conee Ornelas. Volume 
2. Cambridge, UK: Cambridge University Press, 2000. 
129《韩非子·喻老》曾记载：“昔者纣为象箸，而箕子怖。”可见当时商朝末期已经有

用象牙制品来做具。 
130 《礼记·月令》就说古时候八月里，要赡养衰病年老者，“授几杖，行糜粥饮食”。 
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mer‚ jd¾;dj,g wkqj fmkS hkafka  pqka Ñhq hq.fha Ökfha Â rfÜ úiQ hS 
hd Ök iQm Ydia;% l,dj ÈhqKq lsÍu ms‚i uy;a jQ fi ajhla lrk ,o nj 
hs' hS hd Â rfÜ md,lhd jQ Â yqwkaf.dxf.a w;sYh úYajdijka; 
wkaf;ajdislfhl= jQ w;r Tyqf.a wrlaleñhd o úh' Tyq iQmfõoh ms<sn| 
ukd wjfndaOhla we;s j isá nj;a ks¾udKd;aul iQmfõo l,dfõ Ök 
i,l=K Tyq nj;a iuld,Sk jd¾;dj, i|yka ù we;' l%s' j' 27;a 97@;a w;r 
ld,fha úiQ jdx fPdx kï ;dT od¾Ykslhd hS hd ms<sn| fufia olajd we;" —
hS hdf.a ri fhdackh ms<sn| i|yka lrk úg" weUq,a rih c,fhka ;kql 
lsÍu" rih wvq jQ úg ri tl;= lsÍu" c,h yd .skak tlsfkl ksis fia 
fh§u hk fya;= ksid ,jK rih yd Èh ri wvq fjhs'˜131 
 
yka rdcjxYh ^l%s' mQ' 206-l%s' j' 220& ld,fha Ök wdydr mdk ixialD;sfhys 
b;d úYd, fjkialï rdYshla isÿúh' ful, úfoaYSh t<j¨" m,;=re yd 
l=¿nvq j¾. rdYshla fiao udj; Tiafia Ökhg <Õd jQ nj mer‚ jd¾;dj, 
i|yka ù we;' I Ô yd yka IQ hk lD;sj, i|yka ù we;s mßÈ ngysr 
foiska meñ‚ msms[aØ" lerÜ" fo¿ï" fjda,akÜ" ;," fld;a;u,a,s jeks 
foaj,a Ökfha m%p,s; jkakg jQfha ful, h' ;jo jir 5000l muK 
b;sydihla we;s Ökfha Wmka f;a .i ms<sn| jvd úêu;a f,i wOHhkh 
lr f;a .i yd f;a mdkh ms<sn| úia;r we;=<;a lrñka Ökfha uq,a u 
T!IO .%ka:h jk Ika fkdka nka idT ðx kï uqL mrïmrd.; lD;sh 
f,aLkdrEV jQfha o ful, h' fuys i|yka f;dr;=rej,g wkqj f;a jkdyS 
úI kikakg iu;a T!IOhls'132  
 
wdÈ Ök ck iudcfha mgka yka hq.h f;la b;sydifha Ök ck;dj Èkla 
;=< wkqNj lrk ,o wdydr fõ,a ixLHdj ms<sn| úldih o is;a .kakdiq¨ 
h' fï ms<sn| wOHhkhla l< úg fmkS .sfha yka hq.h jk úg Ök 
ck;djf.a iudc ;;a;ajh wkqj wdydr fõ,a ixLHdj o fjkia jQ nj h' 
m%d.a ft;sydisl hq.fha isg Ydx yd f®dõ rdcOdks olajd ld,h ;=< 
ck;dj fofõ,la wdydr .ekSug mqreÿ j isá kuq;a yka hq.fha § fuu 
;;a;ajh fjkia jQ nj fmfka'  
 
—Ökfha m%d.a ft;sydisl hq.fha isg È.g u mej;sfha tla Èkl wdydr fõ,a 
ixLHdj folla jYfhks' Ydx rdcjxYfha mgka tla ? ojd,la ñksiqka 
Èkm;d lghq;= lrk wdldrh wkqj ld, fþo 8lg fnod olajd we;s w;r 
ñksiqka lEu wkqNj lrk fj,djka wkqj —m%Odk fõ,˜ f,i Wfoa 7 isg 9 
olajd o" —wkq fõ,˜ f,i iji 3 isg 5 olajd o kï lr we;' 
 
 
 
 
 
 

131王充《论衡·谴告》说：“狄牙之调味也，酸则沃(浇)之以水，淡则加之以成，水火

相变易，故膳无咸  

  淡之失也。” 
132《神农本草》“神农氏尝百草“，日遇七十二毒，得荼而解之。” 



 
 
yka hq.fha § rdIag md,lfhda ;ukaf.a Wiialu m%o¾Ykh lrkq jia wdydr 
fõ,a lSmhla wkqNj lr wNsudkh úoyd oelajQy' mej;s pdß;% j,g wkqj 
rc;=ud Èklg 4jrla o" ro,fhda 3jrla o" idudkH ck;dj 2jrla muK o 
wdydr wkqNj l<y'˜133  
 
kka fnhs rdc jxYh ^l%s' j' 420-589& ld,fha úiQ ,shx jQ;S IswdT hEka kï 
wêrdchd uydhdk nqÿ oyug fndfyda fia ,eÈ wfhla úh' fuu wêrdchd 
tf;la Ök fn!oaOhka w;r mej;=K ;%sfldaál mdßY=oaO udxYh wkqNj 
lsÍfï isß; l%s' j' 511 § ;ykï lr ish¨ NslaIQkag Ydluh wdydr muKla 
wkqNj lsÍug ksfhda. lf<ah'134 tfuka u Ydluh wdydr muKla wkqNj 
lsÍfuka fhda.djprfhl=g Wodjk hym; ms<sn| j o fuu wêrdchd ish 
ksfhda.fhys i|yka lr we;' tys fufia i|yka ù we;" —bÈka lsishï 
ukqIHfhla tl È.g u t<j¨ wkqNj lrhs kï" ta whf.a YÍr wNHka;r 
jdhqj yd reêr ixirKh ld¾hlaIu fjhs' fun÷ wh idudkHfhka WKqiqï 
l%shdldrlïj,g leu;s ke;' flfkl= ;=< wNHka;r jdhq yd reêr 
ixirKh ksjerÈj isÿfõ kï" b;d fyd¢ka wdydrmdk .; yelsh" fufia 
wdydrmdk .ekSu ksid uq¿ isrer mqrd u Ôj Yla;sh mj;S' ta ksid t<j¨ 
lsisfia;a u iS;, wdydrhla hehs lsjfkdyels w;r isrerg wjYH fmdaIl 
,nd §fï Yla;sh mj;S' fndfyda fhda.djprfhda t<j¨ wkqNj lr;s" 
fndfyda fokd WKqiqï l%shdldrlïj,g leu;s ke;' fun÷ wh ldhsl j 
fndfyda Yla;su;a h" Ñ;a; Yla;sh meyeÈ,s h" ;shqKq h" wjq,a is;la fyda 
uykaishla we;s jkafka fndfydu l,d;=rlsks'˜135 Ök wdydr ixialD;sh ;=< 
Ydluh wdydr muKla wkqNj lsÍfï wd.ñl iïm%odhla we;s jQfha fuhska 
miqj nj fuu f;dr;=rej,ska meyeÈ,s fjhs'  
 
:dx hq.h ^l%s' j' 618-907& jk úg Ök wdydr j¾.j, úúO;ajh yd 
iïñY%Kh uekúka oel.; yels jqK w;r u b;d ÈhqKq wdydr ixialD;shla 
we;s jQ ld,hla jYfhka o fuu jljdkqj oelaùug mq¿jk' ful, ,shjqK 
Idka *Q ðx fIdõ ,Hq kï lD;sfha b;sß j we;s fldgiaj,ska olakg 
,efnkafka ;;ald,Sk ck;dj Wfoa oj,a yd rd;%S jYfhka ;=ka fõ,la 
wdydr .;a nj;a Wfoag n;a le| yd frdà j¾. o oj,ag n;a yd rd;%shg iqma 
yd frdà o nyq, f,i wkqNj lr we;s nj;a h'  
 
 
 
 

133中国人“三餐制”的由来. 青海日报数字报刊. 2013-10-18 [2018-05-02]. 

（原始内容存档于2018- 

  05-02） 
134“弟子萧衍于十方一切诸佛前，于十方一切尊法前，于十方一切圣僧前，与诸僧尼共

申约誓。今日僧众还 

 

寺已后，各各检勒使依佛教。若复饮酒啖肉不如法者，弟子当依王法治问”；唐释道宣

，《断酒肉 

  文》，《广弘明集》卷26，《大正》卷52，第303页。 

《断酒肉文》，《广弘明集》卷26，《大正》卷52，
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frdà j¾. hehs lshQ úg wo wdydrhg .kakd Ök lEu j¾. jk 
mdkamsáj,ska yok frdà j¾." jdIamfhka ;ïnd .kakd msá lEu j¾. fuka 
u kQâ,aia j¾. o wh;a jQ nj ie,lsh hq;=h' 136 
 
yka hq.fha mgka Ök ck;dj fidhd fndaxÑ yd ;odY%s; wdydr j¾. 
ksmojd.;a nj úúO uQ,dY%hj, i|yka ù we;' fidx rdc jxYh ^l%s' j' 960-
1279& mej;s ld,fha § fidhd fndaxÑj,ska ksmojk f;da*q fyj;a fidahd 
lsßj,ska l< ksIamdok ms<sn| Ök ck;dj oek isá nj pQ IS ^l%s' j' 1130-
1200& úiska rpkd lrk ,o lú fm<lska meyeÈ,s fjhs' tu lú fmf<ys 
tla ;ekl fufia i|yka lr we;" —fidahd fndaxÑ me< lsÍu fjfyi lrhs" 
tfia lf<d;a jdikdj Wod lrhs" uq,ska bf.k isáhd kï f;da*q ;uhs" iqj 
fia i,a,s fidhkd myiq u. hs'˜ 137 
 
yka hq.fha § isoaO jQ ;j;a w;sYh jeo.;a ldrKdjla kï tf;la l,la 
Ndú;fha mej;s i;a;aj f;,aj,g wdfoaYlhla f,i Ök ck;djg ;, 
f;,a y÷kajd §u h' :dx yd fidx hq.j,§ o ;, f;,a Ndú;h Ökh mqrd u 
m%p,s; jkakg úh'138 
 
fudxf.da,shdkq wdl%u‚lfhl= jQ l=í,dhs Ldka úiska Ökfha fidx rdc 
jxYh mrdchg m;a lr hqweka rdc jxYh ^l%s' j' 1271-1368& msysgqjk ,È' 
fudxf.da,shdkq cd;slhka ixpdrl f.da;%sl ck j¾.hla jQ fyhska iaÓr 
k.rhla flakaø lr.;a wêrdcHhl md,kh ms<sn| w;aoelSï u| jQjd 
muKla fkdj rdcH md,kfha moku jQ kS;s ms<sn| wjfndAOh o m%udKj;a 
fkdùh' fuu ;;a;ajh u; úêu;a md,k l%uhl wjYH;dj l=í,dhs Ldkag 
jegyqK w;r Tyq we;=¿ fudxf.da,shdkq md,lfhda Ökfha m%Odk;u ck 
j¾.h jQ yka cd;slhkaf.a md,k l%uh" isß;a úß;a" ;dlaIKh yd wdydr 
rgdj wkq.ukh lrkakg jQy' fï wkqj Ökh wdl%uKh l< 
fudxf.da,shdkqjka Ök wdydr rgdjg wkq.; jQ w;r u Ök wdydr rgdj 
fjkia jkakg o fudxf.da,shdkq n,mEu fya;= ù ;sfí' l%s' j' 1330 § muK 
fudxf.da,shdkq cd;slfhl= hehs wkqudk l< yels yQ iyqhs úiska rpkd 
lrk ,o hska Ydka ®ka hdT kï lD;sfha tjlg ckm%sh j mej;s wdydr 
jÜfgdare ms<sn| f;dr;=re /ila i|yka ù we;'  
 
ful, yka ck j¾.h ;sßÕ= msáj,ska l< kQâ,aia" ;eïnQ msá nksia yd 
frdà o" kka kïjQ mdka msá frdà j¾.h yd neg¿ uia o wkqNj lrkakg 
mqreÿ úh' 139 
 

136 

杨晔著有《膳夫经手录》，仅千余字。这一时期，人们的日常饮食多为早中晚三餐。早

餐多为粥与糕饼，   

  

中餐以干饭为主，晚餐多为汤饼与煎饼。当时的主食分为饭和饼，饼包含了现代的饼，

也包括了今天的  

  馒头、面条和包子。 
137 朱熹《豆腐》“ ， 。早知淮王术，安坐获泉布。” 
138 孟显 “白麻油，常食所用也。” 

《饮膳正要》



 
ñx rdc jxYh ^l%s' j' 1368-1644& yd Ñx rdc jxYh ^l%s' j' 1636-1912& w;r 
ld,fha § idïm%odhsl Ök wdydr rgdfõ WÉp;u wjia:dj oel .ekSug 
yelsh' jvd;a wdl¾IŒh yd ks¾udKd;aul wdydr l,djla fuu hq.j, 
olakg ,enqK w;r j¾;udk Ök wdydr l,dfõ uQ,sl ,laIK ish,a,g u  
moku fuu ld,fha § u ilia ù we;' fï wkqj fmkS hkqfha j¾udk Ök 
wdydr ixialD;sfha olakg ,efnk iqúfYaI ,laIK .Kkdjla u uQ,sl 
jYfhka ilia ù we;af;a ñx yd Ñx rdc jxY olajd jQ ld,fha § nj h' 
WodyrK f,i olajf;d;a j¾;udk Ök wdydr rgdj R;= fNaoh wkqj o 
fjkia jk nj lsj hq;= h' iS; ld,fha msisk wdydr fndfyda úg weUq,a" 
ier" nÈk ,o yd Wl= .;sfhka hqla; tajd h' ir;a R;=fõ § msik wdydr 
fndfyda úg ;kql" ksjqK" iS;, yd ier ke;s tajd h' idudkHfhka wE; 
w;S;fha mgka wdydrh ms<sn| Ök iudc iïu;h jkafka —ol=Kq Ökfha 
iy,a yd W;=re Ökfha ;sßÕ=̃  uq,a lr.;a wdydr rgdjla mj;sk nj h' ;j 
o ol=Kq Ökfha me‚ rih o W;=re Ökfha ¨Kq rih o kef.kysr Ökfha 
weUq,a rih o ngysr Ökfha ier rih o uq,a fldg .;a wdydr msiSfï 
l,djla mj;sk nj o Ökfha idudkH ck iïu;h hs' Ök iQmfõo 
Ydia;%hg wkqj wdydrh jkdyS yqfola l=i mqrjd .ekSu u wruqKq lr.;a 
l%shdj,shla fkdfõ' fuu wruqKg wu;r j wdydrfha j¾Kh" iqj|" rih" 
yevh iy Ndckh hk fuu lreKq my j¾;udk Ök iQm Ydia;% l,dfõ 
m%Odk wx. fõ' 
 
Ñx rdc jxYfha uq,a ld,fha § Ök iQm Ydia;% l,dfõ m%Odk m%fNao y;rla 
olakg ,eìK" tajd kï .=jx f;dx" Ydka f;dx" ðwx iQ yd i pqjka hk 
m<d;aj, wdydr msiSfï l%u h' bkamiq j¾;udkh jk úg Ök iQm Ydia;% 
l,dfõ m%Odk m%fNao wgla olakg ,efí" tajd kï by; i|yka lrkakg 
fhÿK m%Odk m%fNao y;rg wu;r j *Q ðweka" V% ðwdx" yQ kka yd wka yqhs 
hk m%fNao fõ' .=jx f;dx wdydr m%fNaoh fndfyda fia mia rih iïñY%s; 
;kql rifhka hqla; jk w;r Ydka f;dx wdydr m%fNaoh fndfyda fia 
kejqï" f;,a rys; yd uola weUq,a rifhka hqla; h' ðwx iQ wdydr m%fNaoh 
fndfyda fia iajdNdúl rihg yd u|la ¨Kq rihg uq,a;ek fok w;r i 
pqjka wdydr m%fNaoh fndfyda fia f;,a" r;= ñßia yd úúO ri .ekajQ 
njlska hqla; fõ' V% ðwdx wdydr m%fNaoh fndfyda fia iajdNdúl rihg yd 
u|la ¨Kq rig uq,a;ek fok w;r yQ kka wdydr m%fNaoh fndfyda fia 
weUq,a yd ñßia nyq, h' *Q ðweka wdydr m%fNaoh fndfyda fia uqyqÿ wdydr 
nyq," iajdNdúl rifhka hq;a u|la me‚rie;s jk w;r wka yqhs wdydr 
m%fNaoh fndfyda fia kejqï yd uola ¨Kq fh¥ njla oel.; yelsh' 
 
 

5' ks.ukh 
 
Ök wdydrmdk ixialD;sfha ft;sydisl mßKduh wkqj n,k l, uq,ald,Sk 
wdydrmdk ilialsÍfï l%shdj,sh jkdyS yqfola wdÈ Ök udkjhdf.a 
l=i.skak ksjd .ekSuu wruqK lr.;a w;sYhskau m%d:ñl iajrEmhla iys; 
W;aidyhla muKlau jQ nj fuu m¾fhaIKfhka fmkShhs' Ökfha Ydx rdc 
hq.fha we;sjQ ixialD;sl m%fndaOh;a iu.u Ök wdydr mdk ieliSfï 
l%ufõoh úúO ri j¾. uq,alr.;a wdydr mdk ieliqï l,djla njg 
mßj¾;kh jQ nj fmfka'  
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flfia jqj o Ök wdydrmdk ixialD;sfha j¾;udk uqyqKqjr uq,ajrg 
yev.efikakg jQfha pqka Ñhq hq.fha § h' ;j o ñx yd Ñx rdc jxYj, 
md,lhka úiska cd;sl iy cd;Hka;r jYfhka we;slr.;a úúO iïnkaO;d 
lrK fldgf.k idïm%odhsl wdydrmdk fuka u fjk;a úúO wdydrmdk 
j¾. o iïñY%Kh ùu ksid j¾;udk Ök wdydr l,dfõ uQ,sl ,laIK 
ish,a,gu  mdol jQ wdydr ri ms<sn| jvd;a ÈhqKq ixl,am fuu ld,fha § 
ilia ù we;' fï wkqj fmkS hkqfha j¾udk Ök wdydr mdk ixialD;sfha 
olakg ,efnk iqúfYaI ,laIK .Kkdjla u uQ,sl jYfhka ilia ù 
we;af;a ñx yd Ñx rdc jxY olajd jQ ld,fha § nj h' 
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lÈrl=ur foú÷kaf.a ,dxflah mqkrd.ukh 

 

T. L. D. De Silva 

 

Abstract 
 
 
The worship of Skanda, also known as Kataragama, holds historical 
significance in Sri Lanka, influenced by Hinduism. Skanda, defined as the 
one who oversees the creation, preservation, and reconstruction of the 
universe, revered as a powerful god of war in India and various Asian 
countries. Mentioned in various literary traditions such as Sanskrit, Pali, and 
Tamil literature, Skanda's prominence is evident in Tamil devotional poems, 
Hindu Epics and Puranas. According to the Mahabharata and Ramayana, he 
is a formidable deity born to combat the Asuras, enemies of the Hindu 
pantheon. Over the centuries, the cult of gods in Sri Lanka has been shaped 
by Hindu traditions, with the worship of Kataragama playing a significant role 
among diverse communities. Kataragama recognized as one of the four 
great guardian deities in the Sinhala Buddhist pantheon, with roots tracing 
back to ancient times. The study's objective is to delve into the nature of 
Skanda (Murukan), the Lord of Kataragama, emphasizing how this deity 
reflects a substantial part of Sri Lanka's cultural heritage. This is an 
exploration of Skanda's multiple identities and ritualistic beliefs within the Sri 
Lankan cultural context is a preserve study, highlighting the migration of 
religious practices and historical remembrance. It is signifying the migration 
from the Indian peninsula, the deities of the Hindu pantheon and faith as well 
as spiritualty. Examining this holistic image over various periods provides 
insight into the cultural expression and the enduring significance of God 
Kataragama in Sri Lanka's religious landscape. Transcultural worship across 
the country underscores its impact on majority of peoples. Because Skanda, 
also known as Kataragama, is a significant source of devotion for majority of 
the Sri Lankans. 
 
 
Keywords: Skanda, Cult of gods, God Kataragama, Ritualistic beliefs, 
Transcultural 
 
 

 

 

 

 


