FRTE: 10384 K B

% 5: 10620100153832 UDC

B Ry
Mot ¥ f# X

HARER

FMB RN T B RAKAAKFH

The Sour Food of Hmong
An anthropological study on food in Xijiang Miao village in
Southeast Guizhou

5K & =

ESs#HmESR: £ K R H R

T L & B A ES ¥
BEXRXBM: 2015 & 4 A
BXEME: 2015 F A
FUBFHEAM: 2015 F A
EMBEARER


https://core.ac.uk/display/41432724?utm_source=pdf&utm_medium=banner&utm_campaign=pdf-decoration-v1

20158 A



BIXFEFMILI RIS

AN ZALWAALR SR ANIE TR T T, BROL5E A TR
Ko ANAERILEEH S HAAN NBEEAR Q2R R TRER, 1
FECHR UIE 205 s RR B, AR S va A (R TR SE i e A o
AL GAATOD.

T AL SN DURALCAD
BT TE R, 3RAT ( ) WA (4 A IRESER E
Bell, fE ( ) SEEESEM. GEELL BT AET R

AR T DT N BSR4 PK, R LI BN R 10, w] AAMERE

PN (%4
¥ H H



B IRFEZAILICEIERER A

ANFEEE TR (A N RIEATE A7 28418 AT 520 75
V) SR AR AN P A AL S, SR TSR e LIRS
AR CEIEARTURF B TR, R SCENE TR E
Ve R AR FE B B A5 B o AR NIRRT TR R A s N 4 [
Tty s e SO B HE P AT R R, R S S0 S A AR
FEC g R, RASZED . 4aEn e e 7 A& #H S H #4083,

PiN2Y VA7 =

( ) L GBJE TR REEZE A2 H B AR B AL 3,
T O B, WEEEH BRI

( ) 2. ARE, T BRI

CEEL AR5 AT “ V7 B8R EAER AR . DR A8 3
R & BT TR IREZR AT A0, REE TR R
Z2 R AR SN AT AR S I A ANHE 1), BRIA
NAFFEALW S, ¥ A IR 7R

T

Sﬂ

PN (Z4):
¥ H H



RS

wm =

ASCOAH B A Oy, LRI 2%, BRI, UK
TNRFNT ML, BN Z 1 SCAEFERTT ST 48 B AR r b X BT N IR
T, BLEMX RGN IR B2 HRES Y, MR SE RN AR . A3
SRVE TN IR HH AR, (00 2 K R 10 B A AR

G NEN R RO, R EH DTSR PGE, 2183
A H R A . PR AR SCU i AT MBS U E . SERME . JIF BB
LU SEARE S, e @ERT S BN i, DL &S A .

Bw, “PHLEARRE”, SELEARE “diy” B R, 8E
PHIT R AN B PITHRON OIS 28 e, MR 380 RO A 3 PH YT B Al 1 34 85 5 4
Al 55 "5, “BREIHIERAL”, MR EA B HATORIERAL . IR Hi{E
TE. I Z IR, R b, R e A s S R E R M 52
B, PN ARES SRE”, AR e LA S E R A, B
LRANGT i NI RI SR SRR SR E KR B, ERTd “0
L NIRRT 7 Z ki b, B2 P BR3P 3t 7 AN SO AN R 55 R, 5% H AR
BRI M. S, VyRrd “miim AWReE” 2566 F, S
RV 3 — A B ARy SCAIE LA 1] e AR A AR T T 3h 3

AR, IR AEAESN T AR B o A RS R
X RIS “ ARG R LK SRt bR RN
R0 e B B S UM i o

ENE TR DBRIRZ —o PRI ARSI 17 M EDRIRZ —. b
MRS AL, MRS R, &+ R0 IR E, & T siEimasia), v
NSCAG T — AN o /NI TR U, POV SR el B A i B 2 5 S B iy ],
WA SRR A BRSO A, BUILGERIE A 2kt DIEEE
WA AE SRS B, AR S th N2 R 2 el i e e b— )=
Al %% KN Kk KRR, bR AFEE . K EER R
LA 2 /N AL, TSR BE 5 SR BE 2 T8) (R 4 AR Al i LR AR



EANEIR SN B AR RN PRI ZE IR NS T

ML R el 22 (6] /2 O  AEAF S AT AC A, HW Al 22028 . BN R,
PESURHFREMA, N5 B RANEA AL . A0 2 8] 5 MG R R S A E S . X R
E T NER AR 5 X R S W TR B A A AR R, MR T
WRIESERRFP . 22 RIS R) (RO P SERE SR ) H i

PEYT R N (R TR AR ZE R B - WS B AR OR, EEARIAEw i, e 7
AT B PR R AR, JR L SEE T A S AR Z e IR UL
A& — NI TR S5 AL R s & — A 22 [ RGR AL I3 P o S b AT ) ¢ Bl B A —
AR T I TRIEAZ B3 BT o ¥ 93 SE B PR R N AE I A 7 A0 h e B A
SR

MR RIL T RN 5 R A A R . HORIEA SR AR R B, B
W2 0 AR IR B A2 v N I AR 3 R R AR V6 v B M IO AE o R B R AR DG4
FRETHR, SEMKKRERE. AREARPRATELANLETYZIA
MEGAE R A e H, ASSEE 5 &Rk R ELE BRI RIGNERAE
H,

bt DAL AN BRI AR BR, IR N Z0E R 180T, AHIE R &4 2
HIERIRE Y, #RA TAVNRAAL, FFE EARIE JRARS . RIBRIEERZE, Y
PONBENBEA S 22 150

MRERI T A BRI EAIA, RES RS A MEERNER . R
BAEN—RMRRE ™, 40iE BN SESE 245 TR RN Sk A B WAL
B () B B AR ), HAF S 7R B B R AT I SE R

R FTEA; BRE; WBARZE

II



Abstract

Abstract

This paper is based on fieldwork taking xijiang miao village as a case study,
using the related theory of anthropology, anthropology of diet as the research point of
view, from a more extensive significance to discuss Miao people's sour food in a
broader significance in the area of southeast in Guizhou Province, the purpose which
lies in the relative system, revealing the sour food as a product of natural ecology, but
also the result of cultural adaptation. It focuses on the Miao people's daily life and
how the local people understanding and explaining acid food.

It is divided into seven parts: Introduction discusses the origin, my interest in the
study, and the theoretical and practical value. It also clarifies some involved concepts ,
theories and methods used in it, and the framework.

The first chapter is "Xijiang Miao people's homes", to give the sour food of the
Miao people a "stage" of "appearance", or time and space located and the Miao people
sour food embedded. rom the perspective of Homeland Heritage.The second chapter
is "the regional characteristics of sour food", to introduce acid taste characteristics, origin
and principle, production process, the consumption function of the food itself . On this
basis, to observe the sour food and regional association together. The third chapter is
"Xijiang Miao people sour food", to describe the craftsmanship of Xijiang sour food, as
well as the Miao 's concept of time, space, body view related to sour food. The fourth
chapter, based on the "Xijiang Miao people sour food", focuses on issues of the sense of
place and identity, highlighting the perspective of psychological culture of diet. The fifth
chapter, based on "Xijiang Miao people sour food", focused on another problem: sour
food as the cultural adaptation and the trend in social change.

Conclusion discusses different social and cultural significance of traditional sour
food for seedling and sour food geographical spread of enjoyment; reveals the specific
situation and the basis of the traditional diet changed and unchanged; and gives
suggestions and measures on the protection of sour food as a heritage and its
necessity.

The Hmong belong to one of the ethnic minorities in South china. Xijiang Miao
people is one of Guizhou's 17 native minorities, their living space, from the broader
view, belongs to the southern national space, and belongs to the Miao corridor space,

which is an epitome and representative of Hmong culture. Specifically, the Xijiang
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home is a sense of geographical space, but also a sense of anthropological space: it
takes agriculture as the cornerstone, the ancestor legal system of blood relationship as
the foundation, ethics as flesh and blood. In the local people's ideas, their homes have
five levels of spatial form: the upper layer space is: Village; the village, under the
family; family housing family, family room into the family. The family is the smallest
unit of Xijiang social structure, and between the family and the family link is blood
relationship.

From the home space level of Xijiang Miao village, life and death are
intertwined, daily and sacred exists simultaneously. The whole layout pays attention
to the coordination of yin and Yang, the harmony between man and nature. Pure blood
lineage overlaps geographical space and the phase space. This determines the internal
spatial order and family order as a whole. The internal space of the production and
living order belongs to the family from the continuation of the order. Space is the
carrier of time (family history continuation) .

Xijiang Miao people's concept of time observes the nature from the observation
of the sun, which is mainly reflected in the seedlings, calendar, reflecting their
knowledge and awareness of the universe, and practiced in their lives. If their space is
a "time structured" place, is a "space narrative" of the place, their homes is a bearing
the "time memory" place. Miao calendar is essentially the summary of the Xijiang
Miao people’s wisdom in the long-term production and life experience.

Sour food embodies the characteristics of Miao people living closely integrated
with Miao calendar. The origin and the production process is that Fish in Sour Soup
represents fresh acid is the importance of daily life and the religious life in the
presence of Miao people. The related system of acid food is from nature, and land is
the most intimate relationship. The relation between human being and nature derived
between human and food political order and social ethics shows that human beings
builds a set of public order and good custom of political ethics though the food.

With the modernization and globalization era, sour food go to the city from the
village, from making ingredients to the production process, and have changed a lot,
and affix the nostalgia, the original ecological and ethnic customs label, materialized
for people staring & tasting landscape.

Sour food reflect symbiosis of man and nature, they are the result of their body
and land exchange energy. Sour food as a food heritage, contains the Miao people of
continuation of the sense of history and migration. They are an important part of the
cultural heritage of Miao people, whose existence need practice to practice.

Key words: Xijiang Miao people; sour food; food anthropology
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