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Preface

The rise of Shiology has resulted from the interplay between the holistic nature of food-related
problems and the disciplinary fragmentation of knowledge about them. The complexity of the food-
related challenges facing humanity today has expanded well beyond the established boundaries of
agricultural science, food science, nutrition, and agricultural and forestry economics and management.
Current efforts to govern these challenges exhibit a clear pattern: longstanding problems remain
unresolved, new ones continue to emerge, and many arise at the intersections of disciplines or in areas
left unaddressed by existing fields. The result is a persistent condition of “local optima and systemic
imbalance”. A range of systemic disconnects remains. Food production is not yet effectively linked
with food utilization, nor is it adequately aligned with sustainable development. Tensions persist
between producer and consumer interests. Food’s role as a commodity has yet to be properly balanced
with its essential function in safeguarding human subsistence. The relationships between food-related
activities, health, and disease remain insufficiently integrated, while resource allocation has yet to be
effectively connected with the protection of the right to food. Population settlement patterns are also
spatially misaligned with the distribution of food resources, and the long-term coordination of global
population, food supply, natural resources, and the ecological environment faces multiple challenges.
Bridging these disconnects across fields, stages, and scales requires an interdisciplinary and systematic
body of knowledge—one capable of providing a new intellectual frame of reference and framework

for action in support of sustainable human development.

Shiology, takes eater’s needs as its research object. Shiance is the phenomenon and activity
through which humans acquire and utilize food. The “shiance system” is the integration of the eater
system, the food system, and the shiance order system. Shiology is a knowledge system that reveals
the objective laws of human shiance and comprehensively covers all shiance issues. According to the
Ministry of Education’s “Postgraduate Education Discipline and Major Directory (2022)”, Shiology
is an interdisciplinary system that spans nine disciplinary fields: Economics, Law, Education, History,
Science, Engineering, Agriculture, Medicine, and Management. The primary task of Shiology is to
comprehensively and holistically address human eating issues, including enhancing individual life
expectancy, optimizing social order, and maintaining population continuity. Shiology represents an
autonomous knowledge system in China. In August 2024, the Ministry of Education approved the
establishment of Shiology as a first-level interdisciplinary discipline (Teaching and Research Proposal
[2024] No. 462). In January 2026, Wikipedia established the entry for “Shiology”.

Modern knowledge systems are characterized by a problem-oriented approach, which gives rise

to interdisciplinary integration and synthetic innovation. By integrating intellectual resources from
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multiple disciplines and taking human activities as their research objects, they aim to address the
complex challenges of modern society.® The development of the modern scientific system follows
two directions: division and integration. Shiology is an integrative interdisciplinary discipline.
Interdisciplinary disciplines can be divided into two categories: first, those with indentifying concepts
system that form an internally unified body of knowledge; second, those without indentifying
concepts system and lacking internal unity. Shiology belongs to the former. There are two scenarios
for constructing an autonomous knowledge system: first, a knowledge system that serves the interests
of the 1.4 billion Chinese people; second, a global public product that serves the interests of over 8

billion people. Shiology belongs to the latter.

Among the 17 United Nations Sustainable Development Goals (SDGs), 2 are core goals of
shiance, 6 are highly related to shiance, 5 are moderately related to shiance. This highlights that
without comprehensive and effective governance of shiance issues, sustainable development cannot
be achieved. UN Secretary-General Anténio Guterres pointed out at the Fifth World Shiology Forum
(WSF) that: “The holistic principles of Shiology can help light the way.” Former UN Secretary-
General Ban Ki-moon noted in the preface of the Global Food Systems and SDGs Report that: “The
problems within food systems are deeply complex. We face older issues such as insufficient food
supply, along with newer ones like polluted soil and water. Visible problems like food waste coexist
with hidden ones such as chronic diseases caused by overconsumption. To tackle these challenges,
we need a comprehensive knowledge framework that covers the entire food system. Shiology offers
such a framework—integrating eaters, food, and food order—and provides a full-chain approach to

understanding food system issues.”

As the Chinese proverb goes, “Food is the paramount necessity of the people” and “Food comes
first in governance”. Why don’t we say “Farming is the paramount necessity of the people” or “Farming
comes first in governance”? Because “food” is a concept established from the perspective of the
eater’s needs, centering on the eater. “Farming” is a concept established from the perspective of food
production, centering on food itself. “Food” embodies human survival over 5.5 million years, while
“farming” pertains to food domestication over the last 10,000 years. From a logical perspective, food
and farming share a including relationship, with food encompassing farming. From the viewpoint
of knowledge systems, agriculture represents partial recognition of “food”, not a comprehensive
understanding. In contemporary society, the contradiction between “the wholeness of food issues
and the fragmentation of food cognition” is becoming increasingly apparent. Only by establishing
a discipline based on “food” can all food-related problems be covered, and can every person’s “five
eater needs” be met — eating enough, food-safe eating , eating with variety, eating for health and

longevity, and sustainable eating. “Food is paramount” emphasizes importance, “Food comes first

(D Zhang Donggang. Reflections on constructing China’s independent knowledge system [J]. Social
Sciences in China, 2024(5): 90—104.
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in governance” stresses priority, and “a food-centered knowledge system” highlights wholeness.
Human cognition of the objective world is a process of progressive integration. The cognition of any
domain must pass through three stages: “fragmented” “segmented” and “holistic”. The construction
of Shiology marks the landmark transition in human shiance cognition, from a framented stage to a

holistic stage.

At the beginning of establishing Shiology, the first problem I encountered was the lack of
holistic concepts. The absence of holistic concepts signals a cognitive gap, which also strengthened
my confidence in constructing an autonomous knowledge system. For this reason, I employed a set
of indentifying concepts—such as shiance, eater, food shiance industry, shiance order, and shiance
behavior—which provided the foundational support for establishing Shiology. The tier-1 disciplines
and tier-2 disciplines within the Shiology system are all named after these indentifying concepts,
reflecting the subjectivity and autonomy of the Shiology knowledge system, as well as its uniqueness
and systematicity. If the Shiology system is likened to a grand building, the indentifying concepts
are the “bricks” used to construct it. Defining and standardizing these indentifying concepts and their
connotations and extenisions is akin to setting standards for these “bricks”. Only with standardized

“bricks” can we build a taller and better building.

The establishment of shiology indentifying concepts system and the clarification of genus-species
relationshilp and coordinate relationship among its concepts play a foundational and guiding role in
the construction of the shiology knowledge system. These indentifying concepts differ from previous
concepts such as farming affairs, crops, agriculture, farmers, agriculture science, and agricultural
universities. Instead, they introduce holistic concepts such as shiance, food, shiance industry, shiance
industry worker, ministry of shiance industry, Shiology, and shiance university. These include both
original concepts and existing concepts given new connotations, representing holistic phenomena,

entities, processes, methods, and disciplines.

This book summarizes the concepts used in the construction of the shiology knowledge system
in recent years. It includes 54 indentifying concepts related to shiology, along with 1,159 phrases,
over 95% of which are original concepts not found in the Modern Chinese Dictionary. Since there
are no corresponding concepts in English for “f55> (shi shi), “£*%” (shi xué), “NzZZ5> (chi shi), and

LEINT3

“Iz22 (chi xué), this book has introduced four original concepts: “Shiance” “shiology” “Eatance”
and “Eatology”. Each identificatory concept is accompanied by its part of speech, Chinese phonetic

alphabets, English vocabulary, and definitions based on Shiology.

Human concepts for understanding the objective world follow a process of “progressive
proliferation”— emerging from nothing, increasing from few to many, and continuously expanding,
reflecting the breadth and depth of human cognition of the objective world. The establishment of
Shiology’s indentifying concepts, especially the original ones, serves to supplement and refine human

understanding on shiance concepts. Research on Shiology indentifying concepts is still in its infancy.
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Some identificatory concepts are still being refined, and there may be changes or deficiencies in the

number of concepts, definitions, and English translations. We sincerely invite experts and readers both

in China and abroad to provide guidance and feedback. Contact E-mail: 01@eatology.org.

3 May , 2026
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Notes to the Reader

I . Scope of Coverage

1. Selection criteria: only concepts that reflect the holistic nature of shiance objects are included.

2. Conceptual forms: divided into single-character basic concepts, two-character key concepts, and
multi-character conceptual phrases.

3. Original concept: determined by its exclusion in the Modern Chinese Dictionary (the 8th edition).

4. Concept definition: each concept is defined according to Shiology’s theoretical framework, with
definitions from other disciplinary perspectives listed thereafter.

5. Sources are cited for the identificatory concepts.

6. A bibliography and an index of identificatory concepts in English are provided at the end of the

text.

II. Format

1. Each entry consists of six components: concept, part of speech, Chinese pinyin, English term, definition
and cited source.

2. The standard character form is the modern simplified Chinese.

3. Concepts are organized under two categories—food (Shi) and eating (Chi)—and arranged in alphabetical
order by pinyin within each category.

4. Two-character concepts are set in a larger font, with conceptual phrases listed beneath in a smaller font.

5. For English terms: when capitalization of the first letter is optional, lowercase is used; singular form
is generally preferred unless plural is required. English abbreviations, when applicable, are placed in
parentheses.

6. Parts of speech labels: [44] for noun, [8}]] for verb, and [JE] for adjective.

7. When a core identificatory concept carries two or more definitions, they are distinguished by @@©.
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K& fLjiazashilT (Family Clan Shiance
Etiquette)

[ 11F) — i 25 s H00 1) i 2% 1) R T i, 7
SAE . R . Wk S RS B I R
EREALL

g¥12|5'§'$|..q0nt‘|'shﬂ‘|’ (Group Shiance
Etiquette)

(44 1 RAETE — A AR B A LAY

Y
E‘ jT shilido (Food Therapy)

[Bh]Hh B el iR B IR IR B, IRIT R
( CHRPUERS (5B7h) ) )
[ VRS S s ii=t, LI, i6
I7 SRR R B o BRI IR & T 0Tk
BT 5 1T N R,

RIS R B TAHRMETG A, SR,
BAPAERAR, fIHRH. RTE5AR
R4, BIAT R SRS
bk, HANT R, RITREE A

z4.

BT ZEshiliGoanquén (Safety of Food
Therapy)

[ZI PR EIT IS . 77 i B i 55 AR i i
s e

BT = aashiliGochdnpin (Products for
Food Therapy)

(44 1 0l B By B2 7 bR HEAL B
BeT7 JEURL B G T R

BI7 = shilidochdnys (Industry of Food
Therapy)
[(ZIFSREITTO R B, Ik . BE SR
TR ETE R G 5 HE

44

ﬁﬁﬂ‘ﬁshiliéochﬁfang (Prescription for
Food Therapy)

(A4 VX REE IR S AT, SRR AT R
Mt SRS R S I 5
BIT{E&shiliaochuanbd (Dissemination
of Food Therapy)
[(AIEIFHR . ffe ool BE .
A A AR AR TEAN R AT ) HGS 72
BT BFshilidochuangxin (Innovation in
Food Therapy)

ARSI [PL e % N % S NS %
MEYY 5k . O 55 B B 3 1 T
i

BY7 5 7&shiliaofangfd (Methods of Food
Therapy)
[ty i BA T Be, G Eyrab s
)i R (Y G = LRSS Y B R T (B e
HoR.

BT 9 FEshiliaofenléi (Classification of
Food Therapy)

[ IRGEGST I (AN . TEH) o BIR
FRIE B WL BN BT HEAT I R GEER 7o
BT RS shilidofawa (Services of Food
Therapy)

(%4 1H ol A GUER BE AL HE AN . AbT7 . 45
S HIVESEEN I BT AR SRR 31
BT shiliGogdngxido (Efficacy of
Food Therapy)

(44 TS PRI TR T BOSGEROR
BITEEshilidogudnli (Management of
Food Therapy)

(IS EIFIRS 7 i A DL AU R T
R AL P R R GRSl
aﬁ*ﬂ,mshﬂiéoﬁgéu (Institutions for
Food Therapy)

(2t Eyr &, Ay BUFsER RS
1)Ll PR A st

BITiE ®shilidojild (Documentation of



2 BT HRRMEE

Food Therapy)
[(BIRGICEETFETr . St fe . BE R
I SRR AE AR B AT R
ﬁﬁﬂ%shﬂiéoﬁéoyﬁ (Education on Food
Therapy)

[(ZIR SN BT I . FRE e, Higf
LA A BFRTH A AR R IR A B
BT i—%%shﬂiéoj‘lnj‘l (Contraindications in
Food Therapy)

(44 17E R 2 o I B0 AR ST o sl A 2 T 17
BTN AR R

BT T #Eshilidolidoché ng (Treatment
Course of Food Therapy)

(B VBB WU AL, HE 2 sl St 2y
Jvits 64 R 9 5 B Bz ik
BIr¥EifshiliaolTlun (Theory of Food
Therapy)
[BIRGEAREY7FHE . BRI 5326 B
iR b=y S 1S e 2 i
BIT[AEshilidolishT (History of Food
Therapy)

(1B S SRS E 55
R R RS
BITElshilidopéixin (Training in Food
Therapy)

(24 15T X Mol N 53 B A TEEA TR BT 4L
AE . PRAEMTE RS
ﬁﬁ@ﬂﬁshﬂiéopéifang (Formula for
Food Therapy)

(1 ZFE Y —E OIA s, BAR
FEP BRI TR A S
@'ﬁﬂzﬁishﬂiéopinggﬁ (Assessment of
Food Therapy)

(44 107 J7 58 0 St 3o e S OR 7R AT M
D S AL S Sl
BYTiAiEshiliGoranzhé ng (Certification in
Food Therapy)

(4 S B B AL, XS KB R £

b=

JrlReS) . WO RE e T E T
e

BITHFshiliGoshichdng (Market for
Food Therapy)

[Z1EIT 0 k55 B BSR4 T 5846 |
it e 5 T ) M

BIT X {shiliaGowénhua (Culture of Food
Therapy)

[ INRA A2 P s R e v B )3 i) A
AT 7B A T I FORS 1 U B A SR
FHERHI R .

BT XiikshiliGowénxian (Literature on
Food Therapy)

[(ZhcsE ey r e O BESE R iR
AT A BEE . ISR SR BORHY SR
ﬁﬁﬁﬁ%shiliéoyénjiﬁ (Research on Food
Therapy)

(44 i IR 7 RSB PR L] | 1l R
IPRL. P R T B EARTE S

B RN shilidoyuanzé (Principles of
Food Therapy)

(44 1B Y7 S B B AR AR AR U], G 45 IR
JE . PIRERE . BRSO
BT &Eshiliaozhéngcd (Policy on Food
Therapy)

[ JBUN ARG . 51 RSB 7 &l
SERNEERL . B At

BIT & ZHKshiliaozhuanjia (Expert in Food
Therapy)

(44 DA B S A 2 ) A & 1T RIS 9 N B
KEHFITFREARBA,

B#MT Eshibuliaofa (Tonic Food Therapy)
(4 [l ik & FH B A AN A E T B, 2K
HRESPIRE . BYIRIE R, MBS IT I
BT Eshidailidofd (Food Substitution
Therapy)

(A4 VAR E Y AR IR E b &8 o 54
TRy, LUK BRR R IG T 80 IR S8 H
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M7 o

BEfT &shiguliofd (Consolidating Food
Therapy)

(%1 A WS . 7T, kY5 [
YERIRI B, 10T I A EE SR 1 )5 v
B ST &shijiliaofd (Food Avoidance
Therapy)

(44 E ™ ks o A (BB Btk ) R E B
PIBIBEA , DLIRENGRT 7 sl dil e g (an
b, AGEE ) BRI

BT iEshinéliaofa (Harmonizing Food
Therapy)

(44 13z PR AT, BAT RN . P15 9]
FRAEFIBO e, EA T 0 A g sl B ) 2 )
Jiiko

BIBTTiEshiqinglidofd (Clearing Food
Therapy)

[# )i PR T, HAWEA, s, 15
KA, BRI E E SR BT IR T
Tiko

BEfT & shirtnlidofd (Moistening Food
Therapy)

[ Hs I EAERE, Y], R EY),
TR0 BRI T
BIRIT 7Eshiwenliaofs (Warming Food
Therapy)

[44 1 PR R i TR, FLATTICE . IR
W KAE B, R 3P NE B A 5T 1Y
Jitke

BIHJT 7Eshixidoliaofd (Resolving Food
Therapy)

[Zls HEAHE S R, 17U
TERBIEY, Ry e, BRI Sk
P pr s

*ﬁ)ﬁﬁﬁﬁngzhﬁnshﬂiéo (Precision Food
Therapy)

[APET AR Q. WA SA
B, BEER R, MELETT %,

46

EEE BT kangfushilido (Rehabilitative
Food Therapy)

[FTERIR IR IZ RS , o fe ik SR BE
WA B BRI A . AR T B R e
ST IT %

ZE BT 130oniénshilido (Geriatric Food
Therapy)

[ 15X BAE N AR BRAR R H WAR MR M
Frok, TR SR BT TR

&R B 7 linchuangshilido (Clinical Food
Therapy)

(A EEBE SRR, MBI E E20A
i RS R INAY S E e i N R

Efﬁlﬁﬁminjianshiliéo (Folk Food
Therapy)

(& MERE 2, BETAmAR ST
W, HITBRAHE WIS IR 2 8 7Tk

R BJF minzashilido (Ethnic Food
Therapy)

(%4 1R R I s 5 3 e PR iy, A
AMFFRLE . Tk AR YT,

M BT xiandaishiliao (Modern Food
Therapy)

(2 e RIS Al b, 588 IR

B ARL, T RS PRk
ARk,

ﬁw)‘iﬁﬁyﬁféngshiliéo (Preventive Food
Therapy)

(A4 ARG SR AT | TRy A A m e 7 Lk
JE S HARB L 7 o 5 S

FERITzhongyishilido (Traditional
Chinese Medicine Food Therapy)
(AR (BB RAT . EIREZS . HHIE
IR NS, BHEYBRGENE . IR
A Z .

BZ M Ashiyaoliangydng (Dual Use as
Food and Medicine)

(44 A BB T A2 5 3R oK, AT BiA
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PRI IR

BZj[E]YIshiydoténgguT (Same Destina-
tion of Food and Medicine)

(AT EY S 25 B b —B e
B[R EshiyaotdnglT (Homology of Food
and Medicine)

[Z YR IR 25 ke iz AT S B
o 25 A B AR T U R, BIL e —FE R
g,

ﬁ'ﬁﬁl—shiyéoténgﬁ (Identity of Food
and Medicine)

(B TAEY) 52 A AT R — PR B
BAR) ishiydoténgyudn (Food and Me-
dicine Share Common Origins)

(B VNN Z KRR B E RS54 40
{H, TEFRASPIRBA AT LU IR IR
SHTENAS T RACEE R B

A S BN
E& Hm shindo (Food-transforming Brain)

(Z1EYitb =z, 8 AR Y
1. Wi, AR e A O 2R A T AR 22—
N M- TR R4

SR AR B LA AR AL B A A 53
— AR, WS RAARERAKTRE, &
BT AP 2N o ih— S B0 BRI, AR
TEFPRAEIF GBS TS,

‘gﬂmﬁ{{shinéoj‘lnhué (Food-transforming
Brain Evolution)

[(Z R AL YA . SO R 54
ARFFILEE T, HIAMEs . e
] 553 I PR R e SR Y B S A
B{EIEshindolanli (Food-transforming
Brain Ethics)

(£ 1B B TT A 0 55 52 e v b K iy
PR M v o K TEAT A R A8 B A
933

ﬁﬂﬁ]im{ﬁshinéopinggﬁ (Food-transforming
Brain Assessment)

(43 DA B e AT A . 3BT S5 A (R T 1) 3R
STk,

BINEEshindotapl (Food-transforming
Brain Atlas)

(%] Rtz 5L E AL BT
S5 THRESTIX . IR OCHR B 2 it 1 1]
TR

ﬁﬂﬁﬁgshinaowéijﬂn (Food-transforming
Brain is the King)

(A4 VBB e U A A S R, Sk il 2 7E
R S5 B R Rk RSk R . BT ¢
WA, SRR

B S shindoyanjia (Research into
Food-transforming Brain)

(A4 1R BN ECAR . PEBT . IUESERITT N o
BEEshindoyichuén (Food-
transforming Brain Inheritance)

(441 45 M AP AL i A DUE SR B G

S~
@ H]H] shipin (Food Products)
(AIHTFHERZS I THAIENEY .
C CBRDUERI (7)) ) ) Wik A
REFBBET R, EdmT . HESEF
B, It e Y TSR
AR BT X5 8 RS I TH) R
T, ARRBEAS, BRI LAl BE R
A ehirA, AT R AES LG ERE,
HANT I RMG— R EHMAETE .

BB ZEshipinbaozhuang (Food Products
Packaging)

[Z 1R R it B fe k4 B ik
A A SRR 3l
Bn’BlEshipinfanchéu (Scope of Food
Products)
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[ RGE R E il (sl . 200 H&)
FHE R E O S IS RS
BamllEEshipingdngnéng (Functions of
Food Products)

[ 18 TEW 2 NRAERTOR (B, Bt
) DR (i, BEE ) MabasEok
(FLAX . 5 ) 5507 T AR RIVE R

B {Bshipinjiazhi (Value of Food
Products)

(44 1 A FE I e NS5 SR A b e AR B 1Y
B &% UL SA LY R L,
Boa/E%shipinshixing (Attributes of
Food Products)

[BIEMTEETR . 4. BE. k. Yk
S TR IS ) BRI SR
Tﬂfﬂﬁﬂubaojidnshian (Health Food
Products)

[ 1@ B A e (A D RE B Db sE4E 4=
.U HE . @I TREA
FEEH, HARWNURDIRE, ALEARITEW
JEE, I EX AR AT 2 A
PRSP H AR .

Jb#l B fachdozhishipin (Stir-fried Food
Products)

(44 2k B AR T 2500 T B £ o

F {E B mafangbianshipin (Convenience
Food Products)

[ 44 120 B KRR BE i /0 11 2% 3 28 2 I ] 5 5
3, SN TAR, B Tt A fil s
2 S B i B
ﬁ%ﬁ'ﬁ:guéntéuship‘l’n (Canned Food
Products)

[Z1RMEE . BB SRS RR R T 2%
B, WAERZE, K75, KR, B
G, SRREHIRRIENL T, TR
I RAF R R L ).
Eﬂﬁﬁﬁ:jishiship‘fn (Ready-to-eat Food
Products)

48

[ AT A AR SO AL 3L, TR 5 E
AN T B,
J&H B fakdozhishipin (Roasted Food
Products)

(44 13 20 06 5 IR T 20 Tl i £
RE B ankudicanshipin (Fast Food
Products)

(A& FHREER I &Y.

2 B ialkngcangshipin (Chilled Food
Products)

[FESCLAT . R&S LA A T fithis S
BRYE .

2B EBmléngshishipin (Cold-served
Food Products)

(44 e IR BSOS ORI T B, AN
IR ZSAE A i SRR A BIE L BpE sl i
T A,

ﬁﬁ?‘}ﬁﬂlﬁxingship‘l’n (Food Products for
Travel)

EAW ALY EpurL v lib) NN EE7/

FERmliséshipin (Green Food
Products)

(27 A RAESIREE, e f bniE
A, ST R R DA AR A B AR
A A 22 4 R AR SR G
P

M BB Mmréshishipin (Hot-served Food
Products)

[ TETH B T D fe— e IR (Il T
W), DAERBEAERR . R R
BN

F I Bfashdugdngshipin (Handmade
Food Products)

(44 AN 3l B a8 I T8 L) &0 it
ia_i)/zﬁal:ﬁ:lsﬁdc‘)ngship‘l'n (Quick-frozen
Food Products)

(S VMR, SRR T R RE-18C L
SRR R R Bl
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Eﬁﬁﬂsﬁshiship‘l’n (Fast Food
Products)

(44 109 ik A PR B ok e, il B
PREAL AN T AR AR 7= | i s N B I B
B 2
ﬁ*ﬂﬁﬁ:yéuﬁship‘fn (Organic Food
Products)

(44 VAR [T B A BILAR M A= 7 S SR FIAR B A
WA PN TRY, JF ST A AL AR
HUFIATE R B

MEHI B Mzhazhishipin (Fried Food
Products)

(24 VMR A iR B A PR fid K
AT SRR XU R G b ) £ 5
#Z | B fazhengzhishipin ( Steamed Food
Products)

(44 3l ) Z& VAR 20 i s 2 i o

A H B fzhizhishipin (Boiled Food
Products)

(4% 138 3k K B T A s 05 AR ey, ml
EAEEHEWE i e — 2P TR R

f%ﬂjé
\<'1E3 shipt (Diet Plan)

(21O FEEHE L. OfilE s
TR T, (CBURBGEIRM (5570) )
TR EY LA R A MR B R ML HE G &
TR

SR A A B T #e RMia F A
MR S, R BRI T T AT
M, BRI T IR S BRI, AT TR
MR TR FOMA TS,

fﬁ}ﬁﬁiﬁ‘b‘mghéushipﬁ (Post-illness Diet
Plan)

(44 109998 5 P 52 SR e B ) LAk 38 5 BV 57
BORMHITT R T
?ﬁﬁﬁ'\%jiachéngshipﬁ (Home-style Diet

Plan)
(210 H W B T AR & LAE 2 A HE
FRESRMTHITT R &R
Rial ﬁigminjianshipﬁ (Folk Diet Plan)
(44 17E R AL A R S ) LA 21 A 3B 57
SORMHITT RG]
éﬁ"‘lﬂé‘zs‘lj‘lshipﬁ (Four-season Diet Plan)
[ TR AS ] 2= 45 R BC £ 4 LAk 345 BRE 57
TORMRITT RS TR
FEBIE ydngshengshipid (Health
Preserving Diet Plan)
[ ILATR TR B A . MRl . BB  H
b, RGP PERIIRL . E IR S AR
FURHE, A BRI PEAIFEBC B A I M0 IR £
TR, REFIIRH SR,
Bl Bifzhuanyéshipl (Professional Diet
Plan)
(44 1385 FH T8l S AT B 3 Sl ) T e 2
PLIR B GBS FREOR M T T RS &R

&

E‘< H shishi (Shiance)

(£ 1REHE NI, R H & B4 G
o, BRGNS K . 2R AR
HH, VAFEYrER. 9k, T,
ZH, MEIEGET R AT,
T, HEZH., “BFH R 2B
FICR

REBILPZA, RAZKR, €Y%
AANEGZ IS, BARRBRIAZAE
Ry RALEBAL BRZ £ A, Tstits
EMZ AR

o~

J”ITTI

B EZshishiba (Ministry of Shiance)

[ 1BUG A B FH I RFBLNL, N
WIGTEWAS . Rl Mok, k. BT
W B BT AR T A 4
B TAE
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BEFshishixué (Shiology)

[Z1fFR B2 o WARBURERE L, &
RN AR EFH WA R AR ;
MINREA AR E L, BT N6
B R RRUA R s IOCHR A BERE L,
B E RN S B Z AR5 MY
HPAR ;. WARAMEERE L, B
NREFATRHRAE . KRN APER
BELTH shishianpai (Shiance Arrange-
ments)

[ VA FH, R B B H AT

ﬁ'gg‘f@shish‘lanquén (Shiance Security)
[Z1EFAZE, WA faF Mk
HPIRZS

B EREshishibaodao (News Report on
Shiance)

BN R R N RS W
PO S B = R 5T P A o
BEXRIshishibidoxian (Appearance of
Shiance)

(44183 ERAERE I 28 5 P T B
SNk, AR BLHORIAMERT WRHE . 7K
RELHEEER, BB NE .
gt . BOF . AUEERT IR, Wi
W AT S T RO R A AR L Sk
B B 050 B L

BE R Eshishibigozhln (Shiance
Standard)

[ 1 e = AT
BEFEIEshishicalué (Shiance Tactics)

(44 RISl e A SRt st
BEMEshishichénggud (Shiance
Achievement)

(44 TG Bk

BE H3&shishichongti (Conflict over
Shiance)

[Z I, FHEY R b R A1
TG54

50

BEf#&shishichlibéi (Shiance Reserves)
(AT R =R i AT & %

ﬁ%f?éﬁshish‘lchuénténg (Shiance
Tradition)

[ 1 B U AL . BAT R s 3
fo. B, AL RIEESE
BEMMIEshishidilt (Geography of Shiance)
(44 1t A el — M X5 B G A SR
B Gl R A EH AT R
STEDL

BEAEshishididochd (Shiance
Investigation)

EAR RS e AL A e VP
BEE®Eshishifali (Jurisprudence of
Shiance)

[(ZEFES T AR L5 KR &R AT
TR B A J 3 5 500

B EZHshishifadian(Shiance Code)
(1R Ge % . BABUEE R & FE e
B UM SO BUAR 2R

BE L Eshishifald (Shiance Law)
[ZWPR “EoAka” , L EPLCEE %
PLCHIE , FE R EARIEAT ) B A7 L
MRS, A EE R, B, B
BRIP4k i v

BEDshishifenxt (Shiance Analysis)
(44 146 H B g5 4% 38 43 19 A 5 M ANt =2 T8
KEHIT A

BB EFEshishigdigé (Shiance Revolution)
(24 PHs B b IH A& B 7R 20 SO Y
AEIE N 2 WAL AAT
ﬁ%q:ﬁishish‘lganyﬁ (Shiance Intervention)
(AP EFE S T | A ERT T
B EIJEEshishigongnéng (Shiance
Function )

[HIEEBT AR AFIVER .

ﬁ';#&iﬂshish‘lgéngshi (Shiance
Consensus)
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(AT E AL, BIAATE, K
K, EEFE, S8R, K,
ﬁg%fishish‘lguénl‘f (Shiance
Management)

(BN ERHTARIR] . A8 ST
], LR PEE R BRI
g%*m:}ﬁshish‘lgquén (Shiance
Specification)

(44 1 B S AT 24 S A Bl I SO ORI o
gg;ﬂﬁ“shish‘lg uThua (Long-term Plan
for Shiance)

(A4 BRI TR B A T I Y & R TR
B E#MEshishiguTld (Rule of Shiance)

[ TE R FYZ B NTEA TR FR
BEfi8Eshishihuanjing (Shiance
Environment)

[ 1EFE Sl A A&
§$i+£IJShTSh‘Ij‘Ihua (Shiance Plan)

(44 JPE T 5000 2 LART PS40 1Y BAR N
BHLIE,

ggiﬂishish‘lj‘llﬁ (Shiance Record)

(A HEXT AL i BT A AR
i —E R TEBAR R
ﬁ;*ﬁ*shish‘lj‘lshﬁ (Shiance Technology;
Shiance Technique)

[ZINRIEEYARIC . R PR s ke iy 22
BRIV GRS TS .
BEEMshishijianed (Shiance Monitoring)
[N WEr . W At
R =R g N
ﬁ?%%shish‘ljianguén (Shiance Regulation)
[ D AT o8 5 R T W D 5 e 4 i 4
BLibAI

BEH shishijiaohua (Shiance
Edification)

[FAHFR “EREUL” |, RIEMESRITHA
BFEA Y BTN, AARHE FeGE
WA I

B E 3T Mshishijidolia (Shiance Exchange)
(A1 A C ERgm . M, THAAM
BB T R

BE T Bshishijiéri (Shiance Holiday)
[Z1EF AL S H s S5 G0 % 5E rY PRALEL
SAEMH T

(44 B G B R R TR 5 8 TR
ﬁ';ééfﬁshish‘lﬁngj‘l (Shiance Economy)
[ZVEWE ., i, i M2 5FE 50,
RO EFZT . AWEFAT . 2RE
FEAUE

B EZEFshishikéti (Shiance Object)

[ VNZARIBC 1P B AR R 552 B g o
%, AEEEEkR. BREER. gEBkF
I

BE[F$shishilishT (Shiance History)
[Z1faFr ', AP R, FIH
YIS, s RaEy L. Yk
B,

§$E1§shish‘lliéngsﬁ (Good Shiance
Custom)

[ 1R A 9 2801 | e sy ALk s
TN EN NI N G /2.95 5 ) S T B s
ﬁ%ﬁﬁshish‘lliéoji (Shiance Therapy)
(AR By, R “wzyy” , FEASE
M YR IT R . IR BRIR AT R
BEEBshishiloush (Bad Shiance
Custom)

[44 1R A I 2801~ LU W R IR 2 . %%
% JEar . A, RESFESET AL
ﬁ%ﬁl—’i%shish‘lméoy‘l (Shiance Trade)

(44 & S S DL T 31
BEEFshishimdixué (Shiance
Aesthetics)

(44 1487 B b 6 10— MR 5 5 ) g R
LS8

BEEshishiméshi (Mode of Shiance)
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(A1 AR TE AR I, 2B T 3%
S S R U AR E AT 73U g
Fles: e

ﬁ'gﬁzfﬂishish‘lpinggﬁ (Shiance Evaluation)
[, Al PR
§$i$i7fshish‘lpingsh0 (Shiance Comment-
ation and Description)

[ PR ABGA B AT
ﬁ%ﬁ%‘shish‘lqﬁsh‘l (Trend in Shiance)
EAjcE ¥ i
BEMNFIshishiquanli (Shiance Power)
(44 RTE B IR A A58, ARBE 3R
WAL, 5805 30k B AU RG] )5
BEiAHshishirénzht (Cognition of
Shiance; Shiance Knowledge)
[FAINESEHZRAR, T,

B = fshishisanjido (Shiance Triangle)
(A EWRHARS . BFITHRE. EWEE
ARG = H WK, RIS
Fil, fam ARRYE SR,

B E 1t Sshishishehui (Shiance Society)
[ZIVNE S AN A IER, dfsh
Brte. BEtts . EHS=MEAES.
B E 1 3Tshishishéjido (Shiance
Interaction))

EAIEE R YN PN e 7

B EXfshishishitido (Shiance Disorder)
[ T F R £ R A S AT B

B E#IEshishishukdng (Digital Control
of Shiance)

(4] “EHBFER WEK,
AR FEFIBITRR,
BE{FYshishitiyan (Experience of
Shiance)

(% PE SR EF | ERR I EHN
1,

BEIAEshishitiqozhs ng (Adjustment to
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Shiance)

[ SO A RS 00, 258 1 2 W
SBERAER AT N
ﬁ;ﬁ%}shish‘lténgx‘ln (Shiance Communi-
cation)
(Z1HZEEEEsl . AR Sk, Ead sk
WA FATRUE BAE L R Aci S RUmtid
i, BEEFRGEANIEGINEE R B
R,

BEREshishiweihai (Hazard of Shiance)
(44 S R R B 3

BE I XEshishiweishéng (Shiance
Hygiene)

BN LRI R T S i a9l i ee |
(IRUAS

BEX{shishiwénhua (Shiance Culture)
(AR ™, NETERS sk e
TE R PRI 1Y SO0 RS AU T
S, FHER IR, MEREICE SR
HE . s,

BEXFAshishiweé nming (Shiance
Civilization)
[HINKREIZEEYRI, 57, 73ie . TH R
UEZID ST L U Y1
BE(0@shishiwenti (Shiance Issue)
[ZEEYA . Wl T AR s
APk PE . KRBTSR, R
RGN TSR AL
ﬁ%i%lzshish‘lwﬁqﬁ (Erroneous Zone of
Shiance)

(44 TPEAA I T) R JC A A7 O B 2 1) S A
BRI DR A0

B E )R shishixigudan (Shiance Habit)
(24 AEAC IS (8] N B M SR A . AN 5 2 1Y
AT R e 2 R

BE RS ishishixitdng (Shiance System)
[BINERIC, A nT, srie . 5 2%
YL RS- AR E G RS
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BEMRshishixianxia ng (Phenomenon
of Shiance)

(ZIEHAE R 2 iR R ST IE
SFEKER
BERMRshishixiangxian (Shiance
Quadrant)

[ ]— AP ELS S AR, S PR B GE JE
W 1 R i X ) 43 SR IO AS S AL X, T 1
BT RIS MG HE
BEHBlshishixinwén (News on Shiance)
(24l JEIRAE ., JTRERE . A K
S S IEA T A B S 4R
@;Eﬁ;ﬁshish‘lyé njTu (Shiance Research)
[ POREa B EAT . M, ST,
BEEZshishiydost (Shiance Element)
[ BB LB R R

BE A Eshishiyézhé (Shiance Industry
Worker)

(AR B E” . NFEFA AT
N, BAEAR . valR . BR . I, T
AN ERHYFHE . EHEE.
ﬁ;%uﬁ]shish‘ly‘f ngxiding (Shiance Influence)
B DOPNEE 27/ (A E
BEL%shishiyouxian (Shiance Priority)
[ IR B g [ LS TR . B AL,
ek, R, senlEl.
B EPERS shishizhang’ di (Shiance Obstacle)
(44 PRSI0 S AT A A SR
BEHB S shishizhe ngce (Shiance Policy)
(44 11 528 S B — & o S 0 ) H A 1 5
AR FATShEN

B EHE shishizhidd (Shiance Regulation)
[44SR R F AL 6] <7 i & LR 547 3h
HE

B /A shishizhili (Shiance Goverance)

(A EZ St sl A g FH AT (4
PRI VA, Y PE . MEAEAE ) AT
AlE . BHRRCE SR 4R 0 SIS B

B ZE415RIshishizhTnén (Shiance Guide)
(£ A G TR SRR

B EFEHshishizhTsha (Shiance Index)
(44137 B i — A B A — i I ) 45 (1]
0 1R PN 8 Bl A S A AH R
BEHIZshishizhiyue (Shiance Restriction)
[Z1F IE ARG E A a5, F
BENZTE . B ATEL. BRI,
B E4%Bshishi zhudnxing(Shiance Transition)
[FIERRGEHATHFLE . A, AAF
HkZ PR TR, mnlfpsk , fdhe
NIE . APER BT TRAE . RS
PER AR RS
ﬁ?iﬁﬁ%shish‘lzhuhéng (Tracking in
Shiance)

[#4 HRER IR B R FR B S BT

B ESEBshishiSEB (Shiance SEB)
(44120194 12 ] X ) A 1) 3R ] i 52 1) 4
R EFHRFRIE . SEIW 72k & B
Fr (SDGs) , EHfr=52% (Eatology, 5
% MShiology ) , B EJIX#tEE ( Blockchain )
SFRTHOR

E\< EE shishT (Shiance History)

(BIEFMDIE ., AR ANEY R, F
GG, GfEEwEks . gyl
fe.

SCHE AT B T 4 JE SRR 3 IR
Fof) A5 XIRE, ANERFLLTET
AR RETRAERE AR, AT
BEREFRIERAGMAT G,

B % @& shishididocha (Investigation of
Shiance History)

EAEEE G-E Yk Sitez v
B¥ 9 HEshishifenlei (Classification of
Shiance History)
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[ P 4 CantitF . X ) | 32
ANt . BoR) BEHIE (nser . &l
%), XrEHD TR G .

B9 Hrshishifenxi (Analysis of Shiance
History)

(24 1FE B = o0 0 B 1 B B 2 R 43, R
HH 33 SR R 43 18 AR BT MR A I 2 R OC R 1Y
7M.
B S i2Rshishijild (Record of Shiance
History)

[ IHSCF . ARIC TR B S 1 bk,
BE{EEshishijigjian (Learning from
Shiance History)

(44 JER B =h I s AT IR, DR R i i
ot

B a@shishiwenti (Issue in Shiance
History)

[44 175 BT BTIE I U B B A G B <R g
STRYEEME, TE

B X #kshishiwénxian (Literature on
Shiance History)

EAGE =i iEbIee IR bIEb a2y 2

BEFEshishixuézhé (Scholar of
Shiance History)

(4 WEE S LA AN A —E A
ﬁEEE?‘EshTshTyénjiG (Research on
Shiance History)

[Z R s EAH . PR MRS
74,

MX B ¥ digishishT (Regional Shiance
History)

(44 1WFFE R B DI AR B SCAIE . 1%
. WA NS ARG Mg K
NSk

[E 2 B £ gusjiashishi (National Shiance
History)

[44 1AEZEONHESE, W HIEN IR Bty
R EINRIE U BRI
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SR B $shijieshishi (World Shiance
History)
(BB, IR AR B SIS Sk
Bk BRSBTS
BRI 8

N FB$Ewénzishishi (Textual Shiance
History)

[Z ] E BRI A . R, 5% HidS
T SCERBEATIT9E 5 B 5 IR S0y 3¢, RE
FICHNBEHRER
BIfkB$Exunhuashishi (Shiance Domes-
tication History)

(AN A AL B ATE o

BFIR B FyshuodshishT (Wild Shiance
Acquisition History)
(BN A B E R LIAE .

i

<. I'H shisa (Shiance Customs)
[ZIWFR “EhAR7 o BREAE, R
[N U SR E Eiet SRINFHHIN o RIS
Lomisse, adh HEEM . FWEMN . SEUL
SKEMFENE, NP R FRE
RE,

AR B T RN A LG RFITA
B, I ERR ] A R
ZRe, RoRFRre5mG, BRATRFT
A FER GG HAME, HANT BF T 16 R AT
MM E G,

BB EIFshisachuangxin (Shiance
Customs Innovation)
(ZUTFIH R, Q&S 4G
HIFT N o

BBEEshisadidocha (Investigation of
Shiance Customs)

(A1 T TR IR AT BT N
B89 thrshisafenxt (Analysis of Shiance
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Customs)
(44 HE R AR 3 A T SR LR 43, 3%
HE 3 R 43 14 AR JBT T M RN A Ot =2 ] Y O &R
AT
‘Q{@E&Eshisﬂgaigé (Reform in Shiance
Customs)

eSS E T IHA S By,
BCHTHY . RIS W2 WLE LT

BB MEshisaguifan (Shiance Customs
Norms)

(44 12978 A O SCHUE B S I ARt
§1§Ei)‘lshisﬂjidnyi (Advice on Shiance
Customs)

(24 1l A2 T 2 4 32K

ﬁ'@ﬂ”ﬁshisﬁpinggﬁ (Evaluation of
Shiance Customs)

EAR e Ai = R D s
B8 "4 shistérfen (Dichotomy of

Shiance Customs)

(44 PR IR SR MO At 2 (i s

HIXWRE, RGEah “RRERT 5
“HREER PIZREISHEL,

BBk shisatiyan (Experience of

Shiance Customs)

(44 13 SR NI B AT R .

B{AX{shisawénhua (Shiance Customs

Culture)

[ INRAEAE S Py s e e st A b B )i i

KRR IR A S0 B RS 1 U 14 S

FHERE I & .

ﬁf@ﬁﬁ’ﬁshisﬁyé njiu (Research on Shiance

Customs)

[ZBOREFH R EA . PR, BUERESER
1Mo

7FEﬁ'{@bﬂliéngshisﬂ (Bad Shiance
Customs)

EARN Rl e ko

HIE B @B chduldushisa (Ugly Shiance

Customs)

(A&, BEREFIMH.

Mg BB diyashisa (Regional Shiance
Customs)

(44 TEAT MU (0 i) B e 2T 4
H’T‘?ﬁ{@jiél‘mgshisﬂ (Seasonal Shiance
Customs)

[ A RIS 55 AR £ 2D AU
E%ﬁ'{@niénjiéshisﬂ (Festival-related
Shiance Customs)

[ 1E KT H a5,
$1¢‘§f§sh‘ljiénshisﬁ (Event-related

Shiance Customs)

[(ZVREAEE PR 27—
eI,

Y FE B {Bteshishisa (Shiance Custom for
Special Occasions)

(A 1A RIS PO S BN

i Eﬁ'f@yéuliéngshisﬁ (Good Shiance
Customs)

(AR EF A,
?xﬂﬁ{@zéngjiéoshisﬁ (Religious
Shiance Customs)

(BN FR B R B R T

Y »
E\< ; rg shiwéi (Shiance Behaviors)

[(BIEFNIT N, T8 ANRBRF H &Y
MG, AR AR EWE. Yidk . Jm
T, s, W RN

AR TieL >, mT K, B
B R EITAMNE —ITH RGN, &
BT RFAT G RN, AT RFITAS
7S RO = I

ﬁ?‘jyﬂﬂﬁshiwéiShuangxﬂn (Dual Principles
Governing Shiance Behaviors)

[BINKBE R N LIUETE B YIRS
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s T AL A RERE R R 77, e AUEAE BB
RRGR T A RE AT HFEE A T

BADHrshiwéifenxi (Analysis of Shiance
Behaviors)

[ R B A BB P TN A R AT o
B E shiwéigdishan (Improvement of
Shiance Behaviors)

[ [ AT A B I B A TR

B AFHshiwéiganrdo (Disturbance of
Shiance Behaviors)

[ ERLEATIE B AT N AT .
B \Q’Jshlwelgongyue (Convention on
Shiance Behaviors)

(A=A AL EE RGN T RS
1T AR AR A

BN shiweiguizé (Rule of Shiance
Behaviors)

ARG RSP A T el e
B IEshiwéijidozhéng (Rectification
of Shiance Behaviors)

[ IBUE A IE R AT NN

ﬁ'?‘]ﬁzmshiwéipingjié (Assessment of
Shiance Behaviors)

[Z4 D EHAT AP E R PEE T 3 .

B K Yshiwéishidang (Shiance Behavior
Inappropriacy)

[Z1E AT S B RIS
BRI shiwéiwe nti (Issue of Shiance
Behaviors)

(4] “BEFITHEE WEFK, 8 AR
AR B0 19 AH S35 Bl v 38 31 1Y) S X 0 o
EO

BA SR shiwéixiguan (Shiance Behavior
Habits)

[ B RN . — A BUE
//f:‘r/_"jo

B ARG shiwéixitdng (System of Shiance
Behaviors)
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[FAImA A REE . Wefe . FEZE. XA
PR A B
BRAME

Shiance Behaviors)

(44 1R B[] P 58 B B A T i TR A
B AR Eshiwéizaihai (Shiance Behavior
Disasters)

(44 VB AT o0 BT J e T EE A 5

B HIPEEFshiwéizhang’ ai (Shiance
Behavior Obstacle)

(1T WiRFE AT e TR AR
AEH B HAbadangshiwéi (Improper
Shiance Behaviors)

[# & FE DR . FERFIE
BTN

?#@ shiwu (Food)

AT E R (23 ARERKE) o

( CEARDGE AL (SE7R0) ) ) AT A

MY, wIEhREY . MY EY . W

YREY . YR EY . NEREY, KM
FURZG A S e

WA R TV REEHAR, TR

MIT SN RBRFHAERHHEHL

B, RIAT 2RI, HANT L
BWaRGMmET G,

Xshiwéixidoll (Efficiency of

. PPEERRSEY

BY)iEshiwalian (Food Chain)

(A IESRGE P AR A Y@ 7 S HE K
FIL MR E FAL R P S, ZRe R sh
Y BAGER Y E A

ﬁ%@shiwﬁq uan (Food Circle)

(B EESRE St SR G, BYNAE
PRI WAEBNE Y, BRARIE A AR
) SR W) TG R B AR o

BYIMshiwawang (Food Web)
[(AIVEERG TR Z 5B A 1%
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W ICIBIE WL ) WOARE TRy, S ey Ao i) 52
FRHYIECR

BYE £ shiwtanquan (Food Security)
[(ZEYEGE . BT BRI 2 N A A7 5
MIFEARTT R, AR, E. B, KR K
WEDEEYIN L4,

BYI8EEshiwa baozhuang (Food Packaging)
(BAVSACSiab =7/ S gl & (i R R 1B
A SRS S

BT Fishiwibianzhi (Food Deterioration)
[(ZIEVRIAFUER SRR (248 1R
HIJT RIS ) o

BYIFR HEshiwibidozhiin (Food Standard)
(44 1 i B AR T
ﬁ#@*"ﬁshiwﬁbﬁchéng (Food Supplement)
(ZIEYHEAAREABRN, BIn—&8 )
AT A

B¥Y)H#E15%5 shiwabiilao (Food Fishing)

(44 1BRBUK A= B WRIAT

BY)5%E shiwacanzha (Food Residue)

(44 1R s 5% BE AT T
BY)F= & shiwichanliang (Food Yield)

(£ RECE i B

BYIR S shiwiché ngfé n (Food Composition)
(AIEYIRNE, CiEEYocESaEYcR.
BYIEFSishiwiachixa (Sustainable Food
Supply)

(44 1 R AR E R, [RS8 3 05 AR
BEYIMEET), BRABERE . A TS
LRI . HAR O B A AR
BYIFE N shiwichdngjT (Allaying Hunger
with Food)

(A HZ SRR S
BYIfiE&Eshiwichibi (Food Storage)

(4 HE B YRR & R T .
BYIEfdshiwadapsi (Food Combination)
[ZHEREYIESR. D&, DRGFZEORZ

HERC L5 94T M

BYIAZE shiwadidocha (Food Investigation)
[BIA T TR T %4 (2455
) AT

ﬁ#@;ﬁﬁ*shiwﬁduénqué (Food Insecurity;
Food Shortage)

(Z1EYEZ . AREIPIRN
ﬁ#@ﬁﬁgshiwﬁfajiéo (Food Fermentation)
[AIEDIE A i o . At e,
BYIE shiwufangfu (Food Preservation)
(24 VIR ) | el s n 50 &5 07 =X il 2
YAt . B, LBk B YE
AT H o

BY19Bdshiwdfenpéi (Food Distribution)
[44 Wi — 7 BB HE SR 73 BT A
BY9 thshiwafenxt (Food Analysis)

[ 44 140 i & W 19 A ot Jm PR F1 N A G R Y
7M.

BYIEZE shiwafangfa (A Wide Variety of
Food)

[ 2R S5 G BRI Hb N,
XY G AR TR K . HA T
BRI,

BYIX Ekshiwaféngwéi (Food Flavor)
[Z1EYRE (240786
BYIE M shiwafibai (Food Spoilage)
(2R AEYIE . BEfE RO B 7281k,
FEEYREATEZ MRS B
{E T AR 4 RS 1S fin () 5 7
BY)INEEshiwigongnéng (Function of
Food)

(£ 1Y A A A FIRIVEH]

ﬁ#@l*ﬁshiwﬁgangché ng (Food
Program)

[ 1A CEYR AT Z A B R AT M)
JIH TAE.

ﬁ#@"’éfishiwﬁguénl‘l’ (Food Management)

[ 1SRRI A TR
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BYIMSEshiwaguifan (Food Norms)

(44 1293 18 I SCRILRE I B b
BHYHZshiwigdngxidng (Food Sharing)
[ 13 = A = 'Y AT N .
ﬁ#@f#mshiwﬁgéngy‘mg (Food Supply)
[ZIAEY x4, dakE™ . mT, i
W HE . BEESEERTT, AR R
BFORMERE ., e 5ER,

B Bshiwagudmin (Food Sensitivity)
(43 T LA XS e 26 B ) ) S A2 A TE 3
B RA .

BYIFiEshiwdhuanjing (Food Environment)
(44 T W o] Rl A1 L N 25 A
BYIEUshiwdhuishdu (Food Recovery)
(44 B A AT 4
BYIFREYshiwihudqt (Food Acquisition)
[FIANKER TN, AR EYEk.
eIt g, EYnEsEiE L
Ji1

BYit¥Ishiwdjihua (Food Plan)

[ 1T UE B DGR HAR N AR IR
a%iaishiwﬁj‘llﬁ (Food Record)

[ VAT 2 TRIIC T EW RIS L
BN Ishiwajiagdng (Food Processing)
(£ 148 = B YA FHRCR AL BT %, s
Wit . REE . WA =

B IEMshiwdjianed (Food Monitoring)
(1AL K EPIRIAT N

BY)RF= shiwdjidnchdn (Reduction in
Food Production)

(44 1B i /D B4 s sl D B A 1Y
GV B

BYIEE shiwdjiangudn (Food Regulation)
(A1, R YR T .
BYE E shiwdjianshang (Appreciation
of Food)

[ 1 E TR EC B PIA T
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B shiwdjiaohuan (Food Swap)
(BVEHENIT R, 280 NN .
B Fishiwdijiaolit (Food Exchange)
[0 A 2 AW EUHE A5 B Aty
XA R, Z AR AT
ﬁ#@éﬁmshiwﬁjié gou (Food Structure)

(£ 1Y s S T AR
ﬁ%%"—f%shiwﬁj‘mj‘l (Food Taboo)
(AT EYMILS RT3 .

B4 shiwdjinghua (Food Purification)
[AIEEREY R, AT N .
BYE Eshiwdjanzhi (Edible Fungus
Farming)

(A9 BRI TN

BT FE shiwikéxué (Food Science)
(44 B s B AR SR I A RUA R

BYIEEshiwalaiyuan (Source of Food)
[AIEPIRIHRR . AL,

BYIERZEshiwola ngfei (Food Waste)
[(B1EDAEARIC, F SR i 2k 5
FE, BLISEWITEARIBC, A W, Iz
AR T SRR Y R
HET W —FhRE.

B3R shiwalibié (Food Group; Type
of Food)

[ EWRIA T,
ﬁ%fﬁiﬁshiw&liﬁténg (Food Circulation)
(24 T A 5 i 1] TH 0 ik 7, A FE
Vg, m . U SR SRR

B8 5 shiwimaoyi (Food Trade)
EAGES s 1N ART-IE
BYIEC LA shiwapeiji (Food Allocation)

[ ITEEW LRI R, FZRE bR 2 i
BT A

B Z Eshiwapengrén (Food Cooking)

[ 44 1% AT 07 23 & & W) A TR 1) 5
2, AEE L AL L MR TR
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BYMRFshiwa pianhdo (Food Preference)
(44 DR YR ) S 2 AT N o
ﬁ'%{ﬁ'ﬁshiwﬁpianx‘mg (Food Imbalanced
Nature)

(2R g e sk g e, EYinaA
MFE . B R BEEETE, DL AR A
(R E A ) PR
BYIREshiwapinkin (Food Poverty)

(% 1JCE A BRI RESR HE R B85 T L W
FEARRE L EYPIRES

B|Y Aah&shiwdpinpai (Food Brand)
(1YW, FHEE L Y
[

BY)mmiEshiwipinping (Commenting on
Food)

(ZIFeEYImE . EET N,
BYImBshiwipinzhi (Food Quality)

(B 1EYH B .
ﬁ%im{ﬁshiwﬁpinggﬁ (Evaluation of
Food)

(B, AT PR RN
BYHAIEshiwirinzhe ng (Food Certification)
(44 JIE I & 3K B 5L b T fE AR o 1 B AR P8
AT H

ﬁ*@*i?&shiwﬁshéjiao (Social Contact via
Food)

(44 LA B A A T e N5 NS PRER
BYIHE N\shiwashera (Ingest Food; Eat)
[Bhvz.

B E S shiwashe ngtai (Food Ecology)
(AW B S RS S AR
A RO ML . AL A7 3 R 1
Bl AU

ﬁ'%?ﬁiﬁshiwﬁsh‘lchéng (Food Market)
(#4128 5 W37 BT sl T Y X I
BYIEE shiwushuliang (Food Quantity)
(FIEWEENZ D,

B shiwasuijié (Food Disintegration)

(44 VR AE SR 3 07 X8 & B R R
W5, WAEEYHmEE. 5. Rae. ®
k. Wkan . THREIE.

BYZE5| shiwusudyin (Food Index)
(44 PR B Tl rh B A S R T H 80N A% 10
ok, BANIREDAL . S, KT
HEZ A ] I BERE
BYEEshiwatiyan (Food Experience)
LAV SR A 7.
BYIA%Ishiwatidozhi (Food Preparation)
(A TREC . WEEHIRITT .
BB A shiwaweisheng (Food Hygiene)
(AT FEY-HENEnE, EdiEs
BB B CEE . e TR
TR, S N R AR SC SR S AR
KA,

B shiwawénhua (Food Culture)
[N 2 D s R e R b B3 455G
BV, 3y, 2R, #E . #
BYin)@shiwawe nti (Food Issuc)

(44 T /2 A0 B 0 o A e 8 81 1 B e |
& o

BHYI55 % shiwawiirdn (Food Contamination)
(441 F W BTIR A B Wi i G 35 s L
B U shiwaxishou (Absorption of
Food)

[ AR WA LH ZLAMER Y B W 3] 2H 21
fHigipu .

BYIZR Sishiwixitdng (Food System)
(Z1EYAK. UMk, T, Jd ., W eFd
FRAVEEAR, iR “HLEIERR” |
B Eshiwaxianwéi (Food Fiber)
(1B S A W RIR A 22 R ) T s 544
Q#@Eg‘shiwﬁxiéngshc‘)u (Pleasure of
Food)

EAVIN: 7k e =R 7/ 5 op R e
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B EHZEshiwoxiaofei (Food Consumption)
(4410 T A s AR E A AT N
B iEkshiwaxiaohua (Digestion of
Food)

(AWK, 2l Yy AL A1
7 ] AR LA MO S 7
ﬁ#@'ﬁ’lﬁshiwﬁx‘lngzhuéng (Property and
Shape of Food)

[ 1BV PR B ATEAR
BYIFEKshiwoxigia (Need for Food)

(44 IR 5 T P AR R

BY)i%EE shiwtxudnzé (Food Choice)

(A 1R EPIRITT A

B II{ftshiwoxanhua (Food Domesti-
cation)

[N TGS A S I, e
PRbiE . IR0 A =R
BYEFshiwixtnhuan (Food Cycle)

(44 e 1T 52 4 bois Sl s s A iy i A2
ﬁ#@%gﬁshiwﬁyangzhi (Food Breeding)
(21T sy, wiEE. & R, K
AR R I

BYEF FKshiwuydhuod (Wild Food
Acquisition)

[FWAR “EWER , AR Y
MAT 0y, AUAEEWAEET . SREE . R A
PR

B FishiwayTlai (Reliance on Food)

[ REE YA RE F 78 A 8 BIRE
‘Q#@%ﬁ?ﬁ'shiwﬁyinhéng (Food Bank)
(44120 WA B8 2 DL B B A R i A . 48
B e .

BYE Mshiwdyingxidng (Effect of
Food)

[ TR NS prt AR
ﬁ%g%ﬁshiwﬁyingxiao (Food Marketing)
[BI4E . HERYNITN.
ﬁ#@g%shiwﬁyingyéng (Nutrient in
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Food)
(TR o

BYITT &R shiwdyuansi (Food Elements)
(1Y) N ERESH B O BT, B4 8 57

ﬁ#@ﬁ’ﬁshiwﬁyuénx‘mg (Food Natures)
(BN /S = 6 S (4 = 7/ 1 M =
YN S AR E Y. BTt A
PERMRPEZ o, Dt SOn] Jp 98 . Bt IR
PEL R, YRR LAVE VLAY 2 A
TR . BT
ﬁq‘@%ﬂﬂshiwﬂyuénzhﬁ (Food Assistance)
(A2 T SR M IIAT N
ﬁ%ﬁiﬁshiwﬁyﬁnshﬁ (Food Transportation)

[ R EY N —AHb 5 iz 36 3 ) — A 7
B = shiwltzéngchdn (Increase in
Food Production)

(44 1 s i B s i & 4 7= 1y
1M

BYIB S shiwazhe ngceé (Food Policy)
(44 11 52 Ry S B — 7 i S k0 ) B A ] o
A YIRS IEN]
BYIE K shiwuzhihud (Wild Food
Acquisition)

(1] “EYERT o AR EYn
7, BAGEYE . RE . SR, SR
K,

ﬁ%ﬁ%shiwﬁzh‘lliéng (Food Quality)
(A IEVIRE SRR
BYIEFshiwazhinan (Food Guide)

(44 145 i 0 A SORIAEDN]
BYI5#shiwazhisha (Food Index)
[#41357n B — > 78 i A — 5 I 1) B3 i)
0 N A B AR () AR
BYIFIEshiwazhdngléi (Type of Food)
(45 VAR A B 0 A B 109 1 S5 S0 s T 43 J8C 1)
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ﬁ%ﬁ’*ﬁshiw&zhéngzhi (Food Cultivation)
(19 ] A G 3, AR B
AL KSR EAEYI YL

ﬁ%m\fﬁshiwﬁzhﬁcéng (Food Storage)
(B LBV I, SREEYTEE
Y. shteey . EWEEY. vYtte
Y. BREYRIIEE
BY)Eshiwazhuisa (Food Tracing)
[RGB ALTFB, X A ™ T
P . B BRI TIC R 5B
GV B

BB EEshiwizhuizong (Food Tracking)
(44 WL s B S B WRIAT N .
BYIBLshiwiziji (Food Selfsufficiency)
(44 MEE B C RGO 2 B S B2
RS

ﬁ#@ﬁfﬁshiwﬁﬂyuén (Food Resource)
(44— [ E— 3 XN A A B s R R
SR

Z R B¥)anweishiwd (Comfort Food)
EAUNIN E-Sraiii=x7/R

A B¥Ibaozhishiwd (Food Made from
Cultured Cells)
EAEEEZE iR ST =7/
AE B YIbéncdoshiwd (Medical Herbal
Food)

[(ZBIEAT RN RRATEY (Fis
el

At B #¥Ibé ndishiwd (Local Food)

(£ e X = )

HHA B YIbianshishiwd (Food Identification)

[ VBT RITT R PN T T U AL
IR o

M B YIblixudshiwd (Blood Enriching
Food)

(44 214 A s 2188 g i &4

TN BYIchongjishiwa (Hunger-satiating
Food)

(A1 EZH T BRIV Wi AR R T
KIHELHEEY, USWEFERAEL,
WAL H M =R
ﬁ?éﬁﬁ#@chuénténgshiwﬁ (Traditional
Food)

[ ARG BT A0 RA R R B
4% B ¥ chanjingshiwd (Purified Food)
(B S AT EY) .
{EFEBR¥Iditangshiwd (Low-sugar Food)
EARy i <SiEcey/
Eﬂ%ﬁ#@dc‘mgwﬁshiwﬁ (Animal-based
Food)

EABIE e =7/

Z A B¥)dushuashiwd (High-fertilized
Foods)

[ IER R SRR A rh, AR . k2l
SN AR 35 i TR AR ME B AT L e
PR B

A B B Yfajiaoshiwd (Ferment Food)
(B . SO . Fe by 0m T
Y. snT =Kz —.

[V AT TR
RZEB¥fanjishiwd (Out-of-season Food)
(RN T AR RHEARZ T ARA K
Y, ZHE6HR. KR,
H@ﬁ#@fangbiénshiwﬁ (Convenience
Food)

(e RN EY .

=SB YIgaodangshiwi (Fine Food)
(BB . MR EIEY.
E%ﬁ%gaogaishiwﬁ (Calcium-rich
Food)

(A1 E R R EY.
IRZB¥genjingshiwu (Edible Root and
Stem; Root-to-stem Food)

[(FIEPAR . 254E Dy 2R TR i &
Y. BIanERs . 2 b
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BB guwashiwi (Grain Food)
EARES (R7IVLINEgik TR

T HA B YIgudqishiwd (Expired Food)

(4 it B HIBIRR Y &)
BEERYIhaixianshiwd (Seafood)

(44 VR 0 T8 7 AT 20
%’Eﬁ%hénx‘mgshiwﬁ (Cold-natured
Food)

(44 A TR RN EY)

BB YIhéchéngshiwa (Synthetic Food)
[ TG 07 i HE R IR AT B o
FAIEE R YIhé xianshiwd (River Delicacies)

(£ Tz 4877 H i . W . BRI A5 IR KoK
B, Al IR K A S SR, R IROK
Ml Y EE

KRB huanbdoshiwd (Eco-friendly
Food)

[ 145G IR ZOR B BA PR R B
Eﬂﬁﬁ#@jishishiwﬁ (Instant Food)

[ TR AN AN T, R4 R s 55 a7
FnE el BE AR A A TR, DAE
$E AR RLOARE
?ﬁ%ﬁ#@jiachﬁshiwﬁ (Livestock-based
Food)

[FINEYIFRASE . F L 5Ty,

NI EB%jiagongshiwd (Process Food)
(IR KB, s\ s Bwn
T PR R R RIS B

KB BWjiaqinshiwd (Poultry-based
Food)

[BIANEYIFERRG . 1 R,

B8 B#¥jiamaoshiwi (Counterfeit Food)
(418 et ey .

ﬁg}iﬁ'#@jié nkangshiwu (Healthy Food)
[(ZBIEARETRL. PIBIEREY.

#H OB Yjinkdushiwd (Imported Food)
EALNANSET RS =i S i t/B
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;Iéﬁfw.’jﬁnléishiwﬁ (Edible Fungus Food)
EALIRAE[FON:: 8

JEF B ¥YIkaozhishiwa (Roasted/Baked
Foods)

B SO A BRI

¥ B YIkuangwishiwd (Edible Mineral
Food)

EAUE L ORINEx 7/ i

Bk B ¥Y)ajTshiwd (Junk Food)

[£4 DR AR TC 25 L 2 A H 2 .
2EEYR ngdongshiwu (Frozen Food)
(44 TR AP B fef BT 25 7K o0 [ R B2 0
FEERYiangxingshiwd (Cool-natured
Food)

[ AR KRR ED
ﬁﬁﬁ%liéojishiwﬁ (Therapeutic Food)

[ 1 EA R IR 7 B DR TR S RE YA
T, A4 KLE ) & i 1 25 (o
R TR ) BUORAIR BE 2 AR T B i

X Hl B #1uzhishiwd (Stewed Food)

(44 Vi BT I E R &)

FEERYIUse shiwd (Green Food)
[(BIAFE . TR ERREY).,
EBBEYImeirongshiwi (Beauty Food)
(A5 SPafb i . 4eE 2 R ek
TRy, BAFRBUI . 5%
WG B PR S AT R AR &
ZEBYIpengrénshiwd (Cook Food)
EhLUn#Ir T ey . g¥mT =K
RZ—,

REBEYpianxingshiwd (Food of
Imbalanced Nature)

[ZHIEAFE. KR, BmErE, AEHT
WUARZAS, BB JRITBARIRINEY) .
z'Z'H?aq:%pingx‘lngshTWlfl (Neutral-natured
Food)

(B 1AV RIR BT
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M4 BYIrexingshiwi (Hot-natured Food)
(A IEAER RN EY)

ANEBYIrénzaoshiwa (Artificial Food)
(&l G RUEY S . AR . R R
IR E AR N T A B 7 i
Y.

‘DL B¥)shdohuashiwd (Low-fertilized
Foods)

[(BITEA i b, WHMEIE . R 2558 N T Ak
it P ] A IR ) AR I 2 AP ) e
W= EY,

K= B¥Ishuichanshiwa (Aquatic Food)
(44 VT . VLT . WA B R s . A
Y. wRETTEY.
E)Eﬁ#@sﬁdéngshiwﬁ (Quick-frozen
Food)

Bl St RIbEE /N

Ez‘n'zﬁgﬁ#%su‘ljié shiwu (Disintegrated Food)
[Bh1LAAE I B 7 20m T . ¥
T=RITZ—

458 B Yte se shiwd (Special Food)

(44 1 E AR XS B

KA BYItianranshiwa (Natural Food)
[ZAIHARFAAAE SR KW 2B, s
RV EYI L,

EFA B #¥Itanjishiwd (Food Hoarding)

[Z VI ERE SRR, REIEIHR A
YIRAT R, AT BB TR B AR | SEHLER
HAbO R, AR

AR YIwe nxingshiwu (Warm-natured
Food)

(A1 EA RN RIRED) .

T BEYIwiahuashiwa (Chemical-free
Food)

[ A S RN AR RIA AT BY), TEi
Wit R A A S

1B B ¥Iwazhishiwd (Low-temperature
Slow-cooked Foods)

(B VAT B 5T, A AR i A4 il
YERIEY) .

FHIBEYIxtnzhishiwd (Smoked Food)

(44 1A 55 BT A SR SR B4
i B¥Ixanhuashiwa (Domesticated
Food)

EAVNER Y VS LaErIN =) i R i T
femsh®y . Y. W, 5 “EEay”
AEXT I o

%%Uﬁ#@yanzh‘lshiwﬁ (Marinated Food;
Pickled Food)

(A0 B . . IS, CE — Bt
ARG

54 B¥)ysshengshiwd (Wild Food)

(£ HAR S P RPN mT &5

F_“Zéﬁfray‘lngj‘lshiwﬁ (Seasonal Food)

[44 T3 0 S I 25 1 B
REBEYysuzhishiwd (High-quality
Food)

(AR EY).

ﬁ%ﬁ#@y&')uhéishiwﬁ (Noxious Food)

(44 DA N LA T R 1 1) B8 T R A B A4
RIEY.

BN EWysujishiwd (Organic Food)
[(BIFERR R . B T, WfE . s e
e RRAR AR . AR AR
L2 e N7/

BB Yysuhuashiwi (Chemical Food)
(A& SR EY) .

BEB¥Yzhenjunshiwd (Edible Fungus)
BN SSIR 7/l

BEYIEY)zhiwiashiwad (Plant-based Food)
Bl PRI E? )i

A BB ¥zhtuzhishiwd (Boiled Food)
(BB BRI )

HEAN B )z Tbushiwd (Nutritious Food)
(44 L2 B R T iR o B )
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/ﬁ‘ J
S ri shixing (Food Natures)

(A 1z & 2 M 45 AXH YR IE )
Bl ( (BURDUHEFM (SE70) ) ) @F
YirrERe, EEES. PR IS TR,
HRLTS., @Yo, SN
TR R, AR 5, kX
Ao TENE | B TR b

WARA A B T AR R 3T AR R 8 £
T, AR BRI AR R RAE
WRYE, ANE LT R FAA AR E
FERFERG TG,

ﬁ"ﬁﬁ?éshix‘mgfénléi (Classification of
Food Natures)

(44 1A B A B [ A PR R AR B R0 3 1 B2 )
JEMEIA R, RS R T 5w RS 5
Hoh b B SR e . e R ik
D—tlgéo

ﬁ"ﬁﬁ*ﬁshix‘mgf& nx1 (Analysis of Food
Natures)

[# BE W TTPE o U S ZHRGR 53, i
IXLEFR 3 A AR B 8 M AR 2 TR OC R AT
He

‘g'&%’g%shix‘lngj‘lnj‘l (Taboo of Food
Natures)

(4416 TV ICrEm SRR

B4 shixinglidoji (Therapy of Food
Natures)

(44 1R FH & i PR 4 Bl s 1 7 vk, LA
SEEE 2GR EET AR T

B4 iEFEshixingtiGoydng (Regulation of
Food Natures)

[ 1R &Y i e AT SR SR 0 7, LA
DGR 5 i B0 5 e AR R 52

B4 shixingyanjia (Research on Food
Natures)

[Z IR EYICPER B . PER, AUARAERY
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//fﬁ:ﬂ‘jo

BN Ashixingyingydng (Application
of Food Natures)

(R ETTrERAT N

BYEH shixingzuoyong (Function of
Food Natures)

(A4 &R TTIEXS NARBLRE T & H5 AL

A)
E\< J%shixﬁ (Shiance Order)

(BIEFHBT, BAREEIT MR
LR, P Rt S RT Al

RMER N THTREFRS L, T
I 54 AT G R AR R, AN M AL
MREAFER . BREIT TS, K
AR AA], RN TRE, L%
SR LB, Bl BRBE . THR
W, BN LR MR

BF T FEshixubiangé (Reform of Shiance
Order)

(] EEFPIHE . ANEHEIERT, SO
. REIE N2 AE LA TN o
BFEI#Tshixtchuangxin (Shiance Order
Innovation)
[ZWOIFIHR B SRRy, QIR & Sk 7
AT

arﬁ“_)*g‘&shixﬁchangtﬁ (Conflict in
Shiance Order)
[(ZIEFEZS 57 Bhr . Fl 4 SO0
SR A R B, R RN R S A
Ui, BRI EA B IR
ﬁ'f?ﬁ#\]shixﬁchénggéu (Shiance Order
Restructuring)

[ZTER AR H A . WA BOAREZ) . B REHL
SRR AFIR ST, X R B R TR AR
PEJRRE | 20 EOE N AR S A ) R S
PR AR



2 BT HRRMEE

ﬁrﬁ“r_%iishixﬁguénl‘f (Shiance Order
Management)

[(F10 s B BT TAE, 2 WA 347 1Y
14,

BEF#MXshixtiguThua (Shiance Order
Planning)

(BN E Y R GUEIRSRE, X EFRI4S
Fy L VAR . BERAC BN R R B AR A TR BE I
WS RGN AR BEG 3
ﬁﬁgﬁqzshixﬁgéngping (Equity in
Shiance Order)

[(ZTERYRGMATT . BEIR T KL
SE, PRI 25 FIRRI S BRI S
R A A B2 5 1E A S B 0] 5 S
BEFEMiEshixahéxié (Shiance Order

Harmony)

[44] B 7 AP AR
ﬁggﬁn“shixﬁjiancé (Shiance Order
Monitoring)

(44 il i R GBI IAE | FR bR S 3
WAL, XMEFPREITIRE . SRR
KU A TR SR 5 PRV Y Ll i 30
ﬁf?%%shixﬁjianguén (Shiance Order
Regulation)

[ A SO B T R R AT

ﬁ'gatﬁfshixﬁjidoyﬁ (Shiance Order
Education)

(4415 TEHRTH A2 AR B PR o 7 55 4% 28 A0
BFRIAAL. B 52560, BRASA
e ek IR B E W 5.
ﬁg?ﬁ:ﬁeﬁi%hixﬁkéngzh‘l (Shiance Order
Control)

(44 AN R Ak Bt M A TR
BF{€¥Eshixalanli (Ethics of Shiance
Order)

(S ITER . 1T 5 IPHE I A i A
(ENEVURSBERGSS R ¥ 37 R DR /A s
SC DT | AR LA B AR R A
B BT E,

ﬁg'ﬁ”ﬁshixﬁpinggﬁ (Evaluation of
Shiance Order)

(AL, AR BT N .
‘grﬁ“r_ﬂ:ﬁ%shixﬁqﬁsh‘l (Trend in Shiance
Order)

(B EFRF KRS
BRFiAHshixarénzhi (Cognition of
Shiance Order)

(%] AEXEFERIAR, T,

BFEKEshixushifan (Shiance Order
Anomie)

(£ 1 TR R whoe | R BE &R ol
i, FEEFIBRAL . KU AT ek
PRSP ARIE AR, W24
ik TR Z S S kT
BFiAiTshixatiaokdng (Regulation and
Control over Shiance Order)

B RENE ST N2 Ao

BF A shixawenti (Issue of Shiance
Order)

(#4175 T VTS A DR AT S B SR k7 Y S
MERA T

ﬁrg?fﬁshixﬁxingwéi (Shiance Order
Behavior)

(44 14 B = SR PR R SV AR DG 31
ﬁﬁ‘r_ﬁﬁﬁshixﬁyé njiu (Research on Shiance
Order)

[ POR BRI HBT, AT,
ﬁrﬁ“r_iﬁﬂ_’,shixﬁyénhué (Evolution of
Shiance Order)

[(ZIRFED LT, 28R &5, B
A NIMEAE N R IR, MR BIE R K
i 2P AF R BhAS R Ead AE

B & MHshixdyingxidng (Influence of
Shiance Order)

(44 TE SRR X A\ B e A

ﬁgﬁtﬂflshixﬁyauhué (Optimization of
Shiance Order)
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(%4 D B R A S5, (2R
HIATH o

BEB¥EshixtzhilT (Shiance Order
Governance)

(4 k. B . BhitTah S
WBPPHAL, XTI 4. RS
B, DB ROR . B S HFESE
HFr RGP

@Bf‘ﬁﬁﬁ‘r_guéﬁshixﬁ (International Shiance
Order)
[BIERBIEE N, B FEER, BHrH
4 BEMEZITERILEFES S T,
A SMEITIERE, XTEWA™ . R
Gy TS AR R SR
ziﬁﬁrﬁ?qﬁyﬁshixﬁ (Regional Shiance
Order)

[44 17ERF 2 HU B DA, 3l ok DX AR BIL
AR, BTEREXERE LS, fedt
A ER] . DM ECRT T SR B R GTiA B4
FE R

FIEBRFre nxingshixu (Resilient Shiance
Order)

[ VA& A Ry HRAH 3 0 Sh AR it
(AR E | et whoe) |, JFREM PR
RS | 22 2] SEAIN BV RGA5H 56 5
REJI.

*:l:zarﬁ?shéqﬁshixﬁ (Community Shiance
Order)

[Z e +E 2, mER . 77 7
JUEEILRZ SIE MY, T E TR . #hos
RS ARG B A . SCH 5 I 2Y
HAUER

HEFE B Fshuzishixd (Digital Shiance
Order)

[(BIEEW ARG, MBS Fkk
WV BisE S ECE IR TR S
A, SSf . IHBOCR SR R
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% Y4
~ ¥ shixué (Shiology)

[(Z]EfR “BHY" . BRIz, 2
PN BRGNS, U “aF . 8
Y. BIF WAL, R EERE RS
NEBY RGBSR LA . R
PUER,

HMAEA B THRARL, £, T4,
EF ., 25, IKF5HFH, HELmAa
MROG—IER, EBERHEE. BRI
58FH5, MEMNMERERKE . HAFH
BEBANRETHELE.

BETE @shixuédingld (Law of Shiology)
[ AR B S —E AT R E—E 2
I FEAY IR R IINHL

B ¥ %M shixuéfazé (Rule of Shiology)
[44 DOF £ 0 A B S e AN AR PRI P A AT
BFE AREshixuéfazhdn (Shiology
Development)

(44 Ve S h TR 3 S R i e Al A

BE¥ B R shixuégainian (Shiology
Concept)

(24 1R i — ity . AT AR AE ) — A
EHEREAIE

BE#H M shixuéjidocai (Shiology Teaching
Material)

(%] A RYHZ A NERAEL, 4. JF
S, A

BFI2ILshixuélT1an (Theory of Shiology)
(44 1 H S BRI AE R 19 2 T B f A MR &R
Giahie

BF R shixué mingci (Shiology Term)
EAEZ VNS = DR L s

BEiE M shixué pingjia (Assessment of
Shiology)

[ D B F 2 e TN
BFEESS shixuérénwi (Task of Shiology)
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[(ZEF2H AN TUE, IR m MR A
EryE R, ARG SRR,
ALK BR Y, flRPRERTHrLE,

B¥ =fshixuésanjido (Shiology
Triangle)

(B EHET R BRI, P74
AR RO L
a%g’gﬂﬁshixuéshijidn (Practice of
Shiology)

(AT B R TR
BEARiBshixué shuyu (Shiology Term)
[ZIFREHTEW IS . Tk, oJfE
B AR E

BF{ERshixuétixi (Shiology System)

[Z BN SRR C R SIS R
LU

BEER shixuéxuéke (Subject of
Shiology)

(A EF AR

BEZFE shixuéxuézhé (Shiology Expert)
[#4 e B A2 ARBESE EAT— 5 BUEI N .
ﬁ?ﬁﬁ?‘ishixuéyé njiu (Shiology
Research)

(44 WRORE R ARYEAR ., PR, MRESFIAT N
BEREEshixuéyuanli (Principle of
Shiology)

[ZINEEFH A EEER . RIEARNE
WAL, i, 7eE & dRausfl “JKoh e
7 CIRERRST CEAEYR” T SE”
JERE; ROl Bl AT '
5E” “EOARUE" BT R,
BEHMiAshixuézhishi (Knowledge of
Shiology)

[N S S P FrR AR B C T
AITATURIZE 36 /Y AT
BE=F%shixuésanzijing (Three
Character Classic of Shiology)

(A 1B AR LE R B S 2 AL

BEERIEMshixuéshanshizhinan
(Shiology Dietary Guidelines)

[#IX4 B ERIER" o DRIl
FEfith, SRABEEDE sty , DIl
b, BHA SRR D I =
P, owzrhERE . 2R 8T SR
BHRIEER,

BF BN Eshixuétongshijidoyu
(Shiology General Education)

BRI RPN e (I F O = R
Y. ERK AR .
BEHBE &R shixuéjidoylyudnpan
(Disc-shaped Tool of Shiology General Education)
[Z]—Ef /N R T A,
H1 1245 26412 BE 2R L

B Fshishixué (Shiance History Science)
(%] “Edh L WEK, Em A
JoE R YT SURSKE TSIV

BB F shisuxué (Shiance Customs Science)
(%] “BdET WEK, fEm AR
2801 B S F I RIFHA R AT B %
PUBSREHIDFSINALE N

ﬁﬁ%"—shiyﬁxué (Shiology Education
Science)

(#] “BRERAFF” WEK, PPRERM
PR UL SIRBERER . iR
M, BERIERERFWARIER,

Iz 5% ?cth‘lngxué (Eating Diseases Science)
(BB W2k 5 PR Z 18] 2 WAL Y
AR

IZE S chim&ixué (Eating Aesthetics
Science)

(BRSNS (A EY R, b,
1728 ) i SRS | o SEE kR IR
MR R o

Mz 7575 chifangfaxué (Eating Method
Science)

(44 1487 16 07 25 LA e e 22 1) 2 WL R 7
PRI R o
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o 5&
§\< AX shixido (Shiance Efficiency)

[ZIEFHOR, HAIGRE. RHEYHEH
UIE BT BT 5 E s L, s K
REWERSE. BFATHE. BY
FIRRCE . Hd, YR SR E BN
Filro

SR AR B TR A T B AR A
A EEHE, RARFRERETE, W
RERMRT L EHAANEELES
BAh, HANT HAFHELF S0 2RE
Lk agRera, REMEmA AL,
Blde: MY REZRE, HARZLHA A
&

B 5 FEshixidofenléi (Food Efficiency
Classification)

[ VBRI A, A5 B AR
BYERZCE . BHEANTREE. BWHH
R,

B D rshixidofenxi (Analysis of
Shiance Efficiency)

(43 1HE £ SO0 TR B R 2 R 7y, 4R
P 33X BB R 73 1 A J5 i R AR e 22 T 7Y OC &R
AT A o

BXEE shixidogudnli (Shiance Efficiency
Management)

[Z150 0T B SRR TAE, 2 WA 347 1Y
GV B

BB ARshixiaojisha (Shiance Efficiency
Technology)

(£ 1TE B SRR TR LR Z S . AR
AR
ﬁ'?&ﬁzﬁishixiéopinggﬁ (Evaluation of
Shiance Efficiency)

(AP AT A B SRR T .
B FHshixiaotishe ng (Shiance
Efficiency Improvement)

68

(£ 13 AR AT R

BRARFF shixidobiténgbl (Inconsistency in
Food Acquisition Efficiency)
[ZIERB AR . ERACE . AL
BCREA B TEDL

E& ﬂ_k shiyé (Shiance Industry)

(Z1EFHT, HEAFEFEHARASEAN
et SRR, SR A1T
v, fdEfl . BTk, Bl . Bk
VIR A & R AT 5

WARA B R L, ATk B4k bH
R AL, o) TERF P b o) —1kILIA
I 5K A M,

aﬂgﬂshiyé bu (Shiance Industry Depart-
ment)

(ZIf i E ey e W k. WE 5k
S HIL T THRBERRT ]

Bl §Eshiyalian (Shiance Industry Chain)
(Z1HEYER. itk . 898, FHL
FHICHR S5 SR B A S A T AL
B Mshiye wéng (Shiance Industry Web)
(AL B FAT LS B R S
ﬁﬂ]ﬁ%shiyézhé (Shiance Industry Worker)
[ZINFEFACATI A, AFERR . i
RBR. El, g TARBEERAFTE.
EHHEE,

B LS shiyeanquan (Safety of Shiance
Industry)
[ZIEEWA . N, 7. B, 8%
PR EY TR . LF, AN Y
AHVEFRER ,, W NRERATE S EF
B IR shiyébdoxian (Insurance of
Shiance Industry)

[(HAIET B SRS, MER ARK
F L AR S R R R T
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ﬁﬂ*ﬁi)ﬁshiyé bidozhun (Standard of
Shiance Industry)

(Z gl b &Y . A sh At
FRITEEDN

ﬁlu{*ﬁ%shiyé buja (Layout of Shiance
Industry)

[#4 DA B F AT S5 48 . 4% R 2B AT 1Y 4T
LAk

Bl MiEshiyebutie (Subsidy for Shiance
Industry)

(B AT A T b

[ D B AT A 28

B ™= fshiydchanpin (Product of
Shiance Industry)
(A& A= R

B F=shiyéchdnquén (Property Right
of Shiance Industry)

(A& P I AL

B F={Eshiyéchdnzhi (Production Value
of Shiance Industry)

[BAE— DI, BEFA AR i —
T i AR T

B AR Zsshiye chéngb&n (Cost of Shiance
Industry)

[ TEFAT 7 SRR 55 7 2R 7 L i Al
P R T 1 4R g

B A EIFrshiyéchuangxin (Innovation in
Shiance Industry)

PIEEFAR, JOTFHE . QRS R,
B KFEshiyedaxué (University of
Shiance Industry)
(BRI m e AA . TR
BRI 5 SO AR F A A i = SF T
BLAS

B iAZEshiyedidocha (Inquiry into
Shiance Industry)

(Z1RHT TEEHETIEL, #Hir%E% (£
BT ) BT

B A& Eshiysfazhan (Shiance Industry
Development)

[FVEDAERLRL 450 . HoR | s Kol
Sty PSS IE . $RTH SRR
B trshiyefenxt (Analysis of Shiance
Industry)

[ZA B AR RN MCRINTT R
B A K Fshiysfangxidn (Risk of Shiance
Industry)

(AT RE R A G
gﬂﬁ?ﬂshiyéfﬁdan (Burden of Shiance
Industry)

(A1 EFAT AR 1 8 S i o . 2%
IS

ﬁﬂﬂﬁ%shiyéfﬁwﬁ (Service in Shiance
Industry)

BhEEd i, K (B rH
a0 TAE

(AIEE A | A SRR RS
BB FE shiye gdigé (Reform of Shiance
Industry)

(IS EF I . AEHERES, &)
BUBTHY . BB Y B LA TR o
ﬁﬂlﬁishiyég&ngché ng (Engineering in
Shiance Industry)

(21 FHAT I HEITT A E R AT F8 75
M TAE.

B I T Bshiydgongjd (Tool of Shiance
Industry)

(A IEEAT 757 shmf el i r & 2.

B A EEshiys gudnli (Shiance Industry
Management)

(ISR . BE . SR SN (B A T
L g e EEE, ISR S5
#i AR RGENETG 3

BA#SEshiye guifan (Norms of Shiance
Industry)

(A TE ST 2 AR I SO FARITE
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BA#Xshiye guThua (Shiance Industry
Planning)

[ DS EIIASE M (A= I, i, Ik
5555 ) AR K EIEAT BFRBOE . AR 5
PR IIAT N

BA#Eshiyeguild (Rule of Shiance
Industry)

(BB RE N, RENBITS K
JYEN], FTFHEAL SEE eyl ke,
ﬁﬂfm*ﬁshiyégﬂmé (Scale of Shiance
Industry)

[AIEFAT T A MR I EGE
BA & 1Eshiyehézud (Cooperation in
Shiance Industry)

[Z1EFAT A, HARRC At o st [m] ¢
BT 55 AT
ﬁﬂf*iﬁshiyéhuénj‘lng (Environment of
Shiance Industry)

(A4 &AL AR R B ORS00
ﬁﬂ*ﬂmshiyéﬁgéu (Institution of Shiance
Industry)

[ZIEFATIPHOC, HASE TAERAL, W
FEH N ERAH L,

ﬁﬂi"‘ﬁ“shiyéj‘lhud (Plan for Shiance
Industry)

[FIEE T, 1730 Z AT e E i HAK
NS FIALBR

ﬁ'ﬂﬁ*shiyéj‘lshﬁ (Technology of
Shiance Industry)

[ TEEFAT A P97 Sl A R 25
LSRN ERPZ =y = S R AR B P (BT S
B AN Ishiyejiagong (Processing in
Shiance Industry)

[AVEESHEAT, JEIERRE . B A5 i AL
B, BB ALE R EOR 8L
ﬁ'ﬂ%%shiyéjianguén (Regulation of
Shiance Industry)

(B BRI N,
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ﬁﬂ?&iﬁshiyéjiaoliﬂ (Exchange in Shiance
Industry)

BEhfEE S, Pt A S A AR EL
VI ER LT B4 T R

ﬁﬂkéﬁ*’@shiyéjié gou (Structure of Shiance
Industry)

(A TE AT A R R AR
ﬁﬂ]ﬁﬁﬁﬁshiyéﬁnréng (Finance of Shiance
Industry)

(AEEFAl, EE &R E R T I TR
PR . Rl THESEND,

BALEZ Fshiyejingji (Economy of Shiance
Industry)

(Z1OFE RTINS, @Ry
FREEI

ﬁﬂ.kéé%shiyéﬁngying (Operation of
Shiance Industry)

(BHEESA AR HEUME RN
ﬁﬂﬁl-?shiyé ke xué (Science of Shiance
Industry)

[V Tl B R AR
ﬁﬂiﬁﬁshiyéldngféi (Waste in Shiance
Industry)

(ZIEFAT X ATy W e S5 A
AN HEBAT AT
BAIEiCshiyelT1un (Theory of Shiance
Industry)

(44 1 eh 0l S BRAME 4 L Ok 1A 2R GE 1Y 1R
5.

B AL BE G shiyemaoyi (Trade in Shiance
Industry)

(A IEFA DG S

B shiyeméshi (Mode of Shiance
Industry)

[ 1A bR TR 3 sl (AT DL AR 25 4
AIBRIERE L

ﬁﬂ]{:ﬁnﬁashiyé pinpdi (Brand in Shiance
Industry)
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[ZIEFID MR, R & 477 0
IR o

B iF{Eshiye pinggu (Evaluation of
Shiance Industry)

(AP Al TP R LT N .
aﬂgg*jsmyéq‘lcéi (Tool and Material in
Shiance Industry)

[ TE AL P I g AR S5
B dshiyeqiye (Shiance Industry
Enterprise)
[ZINFEY A I, WiE . BRRS
FARRHAR GERAALE W EREL TS,
B #EHEshiyequshi (Trend in Shiance
Industry)

(AT FI A R S .

B AL A F shiyeréncai (Talent in Shiance
Industry)

(VB AT P A Fe s 9 N B SRR
N

B i& & shiyeshebei (Facilities of Shiance
Industry)

(£ AT AT 0 ARl 2 g7l
B ) B S AR

B E = shiyeshéngchdn (Production in
Shiance Industry)
(e, AT T E R B 45
AP BORIA TR GEROAT o

B HiFshiyeshichdng (Market of
Shiance Industry)
[ZIEHEA T, FS a2 5 135 T SR ah AT
YD

ﬁ'ﬂ.lﬁ/‘_l_'\:}ﬁshiyé shifan (Demonstration in
Shiance Industry)

(Z1EFE T, FERb AR5 ) B i
71,

=R 3T shiyéshitido (Disorder in
Shiance Industry)

(AT EFAT LR 2P A MRS

B 4F Hshiyétedidn (Characteristic of
Shiance Industry)

(A1 E AR T HA ATy 375, BT
b TERRFRZE . MR . ANEURZ . Pk
AR,

BA K Rshiyetixi (System of Shiance
Industry)

(VB ATl T DG BRI 2 1M 4 g
H— AR

BA KIS shiystiyan (Experience in
Shiance Industry)

(44 i S RN B FAT L RIAT N .
BIVIEE shiystidozhdng (Adjustment to
Shiance Industry)

(AR EEAPIEA L, 2 iE N %
WIS FNESR TR
‘gﬂ.k:EfEshiyéwé isheng (Hygiene of
Shiance Industry)

(A TEFATBG LB . A R AT L o
B (i Eshiysweizhi (Position of Food
Industry)

(4] B TEE RETHAZR . 2B HE S
SR IR R AL (A . T I A S
JIT ELAT ) 5 s

B3 fsh iyewénhua (Culture of Shiance
Industry)

[ INRAEAE 2 P s e e it A v BT 1) i A
KB AT W) oI 5 FIORS P OV o 0
FHERS IV A

B XBHshiyewénmi ng (Civilization of
Shiance Industry)
[ZINKRGE YL 5 0T B 45
B HRIRFR | *ha il XU RIE R 25
HXIIEE

‘iz X shiyewuql (Erroneous Zone of
Shiance Industry)

[ TR I ] N B U O T B A7k i B
TP RN RO o
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B S Hshiyewirdn (Pollution from
Shiance Industry)
[ZIEFATI WA FEYFRAZE A, -
e KIRAF N S T A AL

B RESishiyexitdng (System of Shiance
Industry)

[ BT P R S S — e 19 O R
AR

Bk pEf'EIJShTyé xianzhi (Restriction on
Shiance Industry)

(A4 TEFAT L T RLE B3 L

B IN B shiyexiangmu (Shiance Industry
Project)

[ 1B F AT F I ZEB AR A1 F18)
JIHTAE,

BAEEshiyexinxi (Information on
Shiance Industry)

(B KREFPLERE . HE.
ﬁﬂ?*ﬂ-shiyéxué ke (Subject on Shiance
Industry)

(44 [ B ) i B R o B A ol 126
B A& shiyéxanhuan (Shiance Industry
Cycle)

(44 TE AT A T A2 R 2 AR AR AL o
ﬁ'ﬂﬁﬁﬁshiyéyénjiﬁ (Research in Shiance
Industry)

[ZIGOREFATW R EA . PR MAESERY
//T:J‘j"jo

BAEHshiyeyaost (Element of Shiance
Industry)

[ E AL R

B & Mshiyeyingxidng (Influence of
Shiance Industry)

(44 DB ATl B S A B i ATl xh A
YRR
gﬂﬁ&ﬁshiyéyﬁnshﬁ (Transportation in
Shiance Industry)
[ZHEEHFT R P 5N — D718 2
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H—AHITHIAT A

B 5 B&shiye zhanlue (Strategy for
Shiance Industry)

(A1 EFAT L e 2R R
ﬁl”iﬁ%shiyé zhéngce (Policy on Shiance
Industry)

(44 11 5 s 3 Ay S 30— g L A Y B
Al RS T 1 5 A T SR

B FHI Eshiyezhida (Regulations on
Shiance Industry)

(24 1B F ATl 2R R g 3L [m3ESF 1 I
TRl AT ShEN

B A IERIshiyézhTnan (Shiance Industry
Guide)

(24 T AT HE 00 E 4 7 1) A AR B3 Fe =
FTalED

B A E#shiye zhisha (Shiance Industry
Index)

[ 1F R B FHAT M — A2 TR — 5 I H) 5
23 A3 Rl A2 SR B2 BRI AH X R
ﬁﬂﬁzkshiyéﬂbén (Capital for Shiance
Industry)

[A1EFA 28 TR A,

=S 5}§Shiyé zTyudn (Resource of
Shiance Industry)

(A4 VB AT AR 7 BB A 0 BRI IR,
FIFE A ARGEIR AL 2 BT
BA AL shiyezuzhT (Organization in
Shiance Industry)
[ZIEFI B —E R B RGN
R LR

ﬁﬂﬁ?ﬁshiyézhuanxing (Transformation
of Shiance Industry)

[AIEFAT It S T ahitl . SUBIERS
P& S A e B i e
f?éﬁﬁﬂchuénté’mgshiyé (Traditional
Shiance Industry)

(44 AL SR 2 AT R AR s i 2
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il

FRB A huanbdoshiys (Eco-friendly
Shiance Industry)

[ 1FF 6 R BRI B B A PR ) B
il

%é"]ﬁ'ﬂjiyuéshiyé (Intensive Shiance
Industry)
(A1, R H 7 A
FHOR, REET e WREECE, ey
PR KA 2 E T (B g Y)
FIHRE,

E@ﬁﬂjidnkangshiyé (Health-oriented
Shiance Industry)

(AR ETEFRM ., DIREIR . FrikBE
FHI& R T ) & A R . AR 5 IR Y
Pl

*ﬂ-*ﬁﬁﬂkéj‘lshiyé (Technology-enabled
Shiance Industry)
(BT A . Bih TR . Bk
1125 NN = % i RS N1 T 5 N | 48
hiiF R W 1Gysushiye (Shiance Industry
Combined with Tourism)

[ EHG S SIRIEFARZS G A IR
FEAAIGseshiyd (Green Shiance
Industry)

[ B TR R B, FEE BT,
W RAF . SR S A S5 e
Ak

ﬂf%ﬁﬁﬂkshéngtdishiyé (Ecological
Shiance Industry)

[ G BB A2 I, o PR 2 HoR
raEE M EEImIIAR,
#HFEBIWshazishiye (Digital Shiance
Industry)

(44 135 FHRBHE . W . N R RE S5 4
BOR, ST SR R AR S
REALRYBT OIS

X AL B Ak wénhuashiyé (Cultural Shiance

Industry)

(AR E Sz SRR . IR
RIEHE BARG B LA RO S B
Pl

MR B xiandaishiye (Modern Shiance
Industry)

(A Iz BB A RR - BT St
AP ORE IR A B R e ATl
BER ) zhihuishiye (Intelligent Shiance
Industry)

[ZIARE B SRS a ST LIRS
e Bl .

E\< J |§ shiyong (Food Utilization)

EnsEyH. ( CUDGEREL (5570 ) )
(HIEWWFA, SBEDEEE, Had
HIEFRR . B S AYIEE R E R N B
HREA . WS, DA AT RS
fRERRE T SR B e

A A B T 3R A AR TR 4 6 A R 2k
F 5 REAHCR, MANR R RIS E
MARFRERA ARG TG, Plie. B
ARk, HLERE, RAMLLRRE .

ﬁ'ﬁﬁgféshiyénganquén (Safety in
Food Utilization)
[(ZIEYER SR A RAG FED T, A
XoF AR A i i 18 1 i 3 RS
ﬁﬁqﬁ_‘)ﬁshiyéngbiaozhﬁn (Standards of
Food Utilization)

(24 1R DB T 22 4 5 Joi o i o 5 i B 2
P ISR B R K

B AeIFshiydngchuangxin (Innovation
of Food Utilization)

BRIV (RN 7/) N (W5 % N A= 93
KUY YRR RE S 3l

BHB Eshiydngfangfd (Methods of
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Food Utilization)

(44 PR hn T4 al & HPIRZS s B
I BRI SR

=gH ﬁ*ﬁ'shiyéngfé nx1 (Analysis of Food
Utilization)

(A1 B A B R RN A e R AT o
BRI ﬁgshiyénggéngné ng (Food
Functions)
[ZEYTE At Re i . A UA . 51
i U PR SR A D T A AR VE ]

BB Eshiydnggudnli (Food Utilization
Management)

(A4 DR R FHBEA T A 42, (TR 34T 1
GV

BRI Eshiydnggudchéng (Process of
Food Utilization)

(44 TE R T it AR T

B'H mfﬁshiyc‘)ngjiézhi (Food Value)

(44 1B W] b2 4 F DT 2 A A 77 5 IR
B R AARAS 1

BH g&%shiyéngjiéoyﬁ (Education of
Food Utilization)

(£ ARG E YR AL R %
SEMARNEE ).

B HALZFshiydngjingji (Economy of Food
Utilization)

(LA A T B 50 2
DI A TG SR ZR

BRHESsh fyongjinji (Contraindications
of Food Utilization)

[ RE . SO sz 45 A, 2 ksl R
il E ARFE IS E R HLE .
BHRAAEshiydnglishi (History of Food
Utilization)

[ZIFEE B AL, Yk, InTIfan
NRE A Z Y Py LA A
ﬁ'ﬁﬁimfﬁshiyéng pinggu (Assessment of
Food Utilization)
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[T EYR AT &k BRI, XU
LIS BT RGP i e

=9:: S(ﬂ_’,shiyéngwé nhua (Culture of
Food Utilization)

(ISR E T YRR . I 2 o2k
SIE RS IR 5155 .

B AMZEshiydngxidold (Efficiency of
Food Utilization)
[ZIEUFINRE ., B AR R g
S KTE, RINUAS B Z RIS,
BH Eﬁ?ﬁshiyéngyé njiu (Research into
Food Utilization)
[ZRREYFIREAR . PERT . A
GV B

ﬁ'ﬁﬁﬂl%shiyc‘)ngzhé ngce (Policy of Food
Utilization)

(24 1BUR A RBP4 . BEE T
| AR BRI 2l i o 2 AR S
ﬁﬁﬁﬁﬁanquénshiyéng (Safe Consum-
ption)

(2 EER AR S, AR AAFY R, &
I gkt R XS B (AR g TR 2 =X
B2 R HhélTshiyong (Rational Consump-
tion)

[ RGN AE TR L BAIR 3 3l
-, B HFE YR SRR RT .

ot
~ ﬁ shiyu (Shiology Education)
[Z]RIFIRE DB FRAE, Wl
HEMEEHFWATIH .

WA A TRIFLERRAF IS, KR
FHeiR AL AT A B A, EANMmIRR B, 4R
FNRREFRAFTHRDTHELERLF NS
Ko Bldm: FRHEOLERINERAFL,

ﬁﬁkéﬂshiy&dégang (Syllabus of Shiology
Education)
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[AIE ARG HI R N R R
agﬁu¥ﬁshiyﬁchuéngx7n (Innovation in
Shiology Education)
(AT IHME R XN, QEHE
FEMRAF TN
BB IAEshiyudidocha (Investigation into
Shiology Education)
(B0 T THER BT RTEENTA.
BB X Rshiyaduixiang (Target Group of
Shiology Education)
(A TR B2 HE NN BART A
BEZEMshiyofaguT (Shiology Education
Regulation)
[(ZIMEEFEIITRE, RETE HRSH
MAHOCTE R . AL AL S RBUR T SOy
bR
BB E#Eshiyofald (Shiology Education
Law)
(A4 1R SR LG EE LG, R B
TRAIERAT BUA B2 EH BT L
BB Eshiyugdigé (Reform in Shiology
Education)
(ZHEERETIHG . AEIIHS, B
). REIE N2 MAFOLHIAT N o
ﬁgﬁfﬁshiyﬁgangy‘l (Shiology
Education Philanthropy)
(ZIAAEE RS HY, 94 308 iH
IEEEGE R S A B E R 5 A
RIIRE2ATE)

B#M3Eshiyaguifan (Shiology Education
Norms)
(#2129 A8 E ] SOE I B A Ba Rt
ﬁggi‘lﬂshiyﬁﬁd‘l (Shiology Education
Base)
[BVEHCE . RS, S WER T — IR 4
YRR, FHIER. Bail,
@ R N NN VAR
ﬁ'ﬁ%{*jshiyﬁjic‘:océi (Teaching Material

of Shiology Education)

[ZA X EEFHEIRNEAE,
R LOUREC B AU PR IR
ggﬂgshiyﬁjiéosh‘l (Shiology Education
Classroom)

(A1 BT IR E F TR 5 58 BT
3, BCAAHN B (AnEATEaett . 28R
&R BHEEAS
BB 18 Eshiyukéchéng (Shiology
Education Curriculum)

(AR AE BHhr 52 A%, RGBT
KRB, $KhiE. UL SeHEETN
HEWESNFA .

ggi%#':shiyﬁkéjién (Tool of Shiology
Education)

(ZEFAHE RIS TR

BB 1¥{Hshiyopinggi (Shiology Education
Assessment)

(Bhliz bsEfe TR ST, MEaFman
SERE R 2 ) ROR KAt 2 i A T
I3 S AT T 5
BBt % shiytqushi (Trend in Shiology
Education)

(FEFFHE KRN,
ﬁ%umﬁshiyﬁshTzT (Shiology Education
Instructors)

[(Z@d I, Agaaiil, S
Hoerne ), RHEGRRNEEFTHY. 8%
S TAER AL

BB Hshiyashetuan (Shiology
Education Society)

[(ZIH2AE . B, ZRBHEXER A LA
B, LA RSB B B SR B
AEIERA L,

ﬁ%%%shiyﬁsﬁyéng (Shiology Education
Literacy)

(21 S B F AR ) B B R 5
ORI, . S 5 IR S S B K
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AR AL 2 TAT LR B RE ST o

BB shiyatiyan (Experience of
Shiology Education)

[ i S ERA R B F 2 E N RIT N
BEMSZshiyawdnglud (Shiology
Education Network)
[FAVEHEALEFI . Pk W52
A, PEHEEIEE . 2838 S EA1ER
2 BT IMEIA R

aﬁiﬂﬁshiyﬁwé nhua (Shiology Education
Culture)

[BHERBIEFTIERPIERR, XTIRERH
(EWE . AT RE . ARge I8 R AN TR Y
BA,

B Bin&sh fyawenti (Shiance Education
Issues)

(A VWEESEHFE BB R SEAES )5

gg?ﬁ'?‘]shiyﬁxingwéi (Shiance Education
Behavior)

[ e AR IE A A B SR SR A AR TG 3l
%Eﬁ?ﬁshiyﬁyénjiﬁ (Shiology Education

Research)

[#31is IR 2T R R B RIS LR . #

FOTVE L MR L SR R B R Y

FARTEE .

BB A Rshiyuziyuén (Shiology Education

Resources)

[ZA 1P E RS RAFER B, &

FEHM . B ROIE, BHE. b %

SEBFTEE.

BEHEshiyuzhe ngcé (Shiology

Education Policy)

(44 1O AR ML D 12 1 B 8 ks i o 2

BOTTEE . ML LR AR R, AL

il BE SRS T 51

BB HiRshiyazhishi (Shiology Education

Knowledge)

[(FIEBWHDPEECTEY ., Eir. i
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JEL Sl A ROAT RS T TH ) R Gk
HESUNFER
BB Eshiyazhidu (Regulations on
Shiology Education)
(44 E SRR IL RIS B F o2 BT /I
PR A T B EN o
BB 18RIshiydzhinén (Shiology Education
Guide)
[ EFEHE T HEL

B 4H4 shiyuzlizhT (Shiology Education
Organization)
EAURFAraE NSV 37, RN Scash )
Xl St VPG K IR M RY AR R
B

AN
@ J oo .
~ Kshlzcl (Shiance Disaster)

(BIEFHMKE B ARSI FEW R
B GRARE, o ARERFNH
'R,

RARAH B TG Tk BB P
FUNG—RELERG, EIBEERE,
HANE W AR e #BE R a, 4
SRR BAE IS FohE ek, #lde.
FRB . R RTRFHAT RV AR

BRELshizaidéngji (Shiance Disaster
Level)

[ MRHE B K A R EE . SE e R R At 23
SUER, i E 5 E YRR E 1 5 R
Frifeo

ﬁmﬁﬁ;ﬁshizaiféngfén (Shiance Disaster
Preparedness)

[ 44 12 £ T % £ 9 B 77 1 26 47 1 i 22
B, TG W IR AERTIE
PEMER TAE,

BRI PR shizaifenji (Shiance Disaster
Grading)
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EALS I wiE  nl  DO RSN C W E L BT TR
GOAE , LUR ShAH 2 0 2 mel 1o F 48 B
Y

BRI Eshizaifenldi (Classification of
Shiance Disasters)

(A URGEREE bR UE (R . BIAR . S e
), BERRGER A ST
BRI Mrshizaifenxt (Shiance Disaster
Analysis)

(%4 135 RO A B IR L e . S
Fmm B AT IEAL, DLBSS AL & BN
FrektE o 7 AT A .

B RN PEshizaife ngxian (Shiance Disaster
Risk)

(44 17T RE K LR I 52 R fE
BREEshizaigudnkong (Shiance
Disaster Control)
[(HVEBR AN, it HH .,
ARGET-Be, XK E K& HAT T 1L s
& Byt R

ﬁmﬂﬁfm\“shizaijiancé (Shiance Disaster
Monitoring)

EALAEINE 2l U P
ﬁ%%ﬂshizailéixing (Types of Shiance
Disasters)

[ZIRGER (AR, Ah) o RH (W
JLdk . 54 ) B (IYEHE L sREE) , XS
BIRHATHE T I)

B RSt shizaitdngji (Statistics on Shiance
Disasters)

[44 DB 2 OCH A G s A7 e g | %
AT
awﬁﬁﬁshizaiyénjiﬁ (Research into Shiance
Disasters)
[ZBOREF R FWMEAM . MR SR
1he

B R XYshizaiyingdui (Shiance Disaster
Response)

[(BIBERKEG, BN GURT. . (R
R AT R MR R Rz . B SR
T

ﬁ'mm%\shizaiy‘lngji (Emergency Response
to Shiance Disasters)

[ AR E S R A VI 2T R
BRFMshizaiyingxiang (Impact of
Shiance Disasters)

(A EFHRFR N CF TR
BRMMshizaiyace (Shiance Disaster
Prediction)

(AT I s s . WD AE bR AR R 3 b
Xof R ok T RE A Y B R SR EAT HY T RE TR
Hi@a$arH,

ﬁ%ﬁiw‘jshizaiyﬁféng (Shiance Disaster
Prevention)

[ VE B RO A FER R GG, LA
B DD EERIECR A, BRI R KR A
RRYRME 5173
ﬁm}ﬁshizaiyuénﬁn (Cause of Shiance

Disasters)

(£ 15 E R EN R,

AN B Rrénwéishizai (Human-induced
Shiance Disaster)

(IR BORR IR . TR\ . TS
PEHARFRFE AR R, S E
BYRGSEHL.

HAB XN ziranshizai (Natural Shiance
Disaster)

(A1 T5 . ok aX. RHRFES AR
RHET IR, FEEWA SN 2 E
IR R

E‘ %‘ shizhé (Eater)

(BIEHECEIZE, 5 NIZFTERIAIAA
ABNFE . HNBREABYIRER . g9F
FH L WZIEIETE . fd R A 5 AR i A 2 A
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ARFFREN s HAME R 35 A s & A
TR BN, AorEnl . 45 Bk, By
B R, HI Ak S

WARAA B T 3BT 5 P S KRy Fo =
HEAWMLER, RILARMEESS, 4
do: MERRRERMTE, EEHEEA,
ILEFRHGTE R,

BE L Eshizhéanquan (Eater Safety)

[#4 1B & B B BN IR
BE/\BSshizhdbatai (Eight Dimensions
of Eaters)

[ 1H8 L A WU 22 S \RIE S, Ao
SRS R RPE L R oA 3
BLOEE
BEBKZFshizhéchédngshdu (Eater
Longevity)

(%8R EAE R T R R —, [MA
FER A e A4

BEIFEshizhédidocha (Eater Survey)
(BRI BTy it TR AR E (R
B, RAPRHEAIT R AT B R G I AR
S5,

BE D Eshizhefenki (Eater Classification)
[ MRS N T AFIE . 22T, E IR RE
3R NP2 TN S 8 e B U s R N B b
EIAR,

BEIRS shizhsfawa (Service for Eaters)
[F1E BRZE T TAERIAT N .
BEEMshizhdgudnli (Management of
Eaters)

[ IRE IR H T
BEA{EshizhdjTtT (Eater’s Body)
[AIEHI A,

B E#FEshizhsjiankang (Eater Health)
[ZIWFR “MZFERR" , A2 T ANk
BRI BABIRIIRE

BE R fishizhéjiaolit (Exchange Between
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Eaters)
[(ZIEHEBOE A S EYmE Rk dts
XS HIAT A o

BELLINshizhéITyi (Eater Etiquette)

(A TEF L AL

B & {RFshizhé pianhao (Eater’s Preference)
(44 TR 0 S Rh ) (R 1) o

BE T {hshizhs pinggu (Evaluation of
Eaters; Evaluation by Eaters)
[ZIFL, AT, PR Rt N .
BEiIAHshizhérenzhi (Eater Cognition)
[AIEEX YR T,
BE&EHFHIshizhdshouqT (Life Span
of Eaters)

(B RERA, ERBASFEMHCHRE
Fs2 el (B T T A A
BEEEshizhdshuliang (Number of
Eater)

[ 147 EIFE] . MRS [, XA TH
Bt SR BB HEAT I 9 2 i A Y S
éﬁi+o

BEHitshizhe tongji (Eater Statistics)
(B EERGE . 450 A I o R
AR TR | BB b S kA
ki3l

BE{KMshizhdtigdu (Eater’s Body
Composition)

[F)EH SRR B, G4 HL &
R iSRRI ESE /N
BEAFMshizhétixin g (Eater’s Constitution
and Nature)

(A& H AT A S 0 B b, 52
TRE T K 5 R I A R SR
BEAKEshizhdtizhe ng (Eater’s Physiolo-
gical Sign)

(£l “EEA” o gEMATEA RS O
PR b, SR T R 5 RO Y [ A R
PEEFI,
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B & RI8shizhdwénbdo (Eating Enough)
(2R RE . TR EYMLN, fRREEA
Heff . HARBUREWECERE, T “HE
ToR” BRI IR E

B &)@ shizhéwenti (Eater Issues)
(4415 MR B B W0 9 AE DG Y, AR
W, dedE L H 2B Wk AR v DI Y B o
B PR SCAIE I SR g R B A BEAE
M IE o

=5 ;_Hﬁshizhéxig uan (Eater’s Habit)
(4T H AR ] R TR . — IR %
Gy AR RIAT N L ) EAt 2 XU

BE 1D shizhéxinli (Eater’s Psychology)
[F1EE A BESENOWS) .

BB FEKshizhéxiqit (Eater’s Need)
[(BIAXEENIOR, GFERE. A%
. BFEE. ARG, BfrEIATR.
BE1%FEshizhéxuanzé (Eater’s Choice)
[Z1EF PR EY ANz N

E‘ ﬁshizhéng (Shiance Administration)

(B1EFITE, H5EZESEYHREC. FIH
GAURAT R AT, BEEXT A . BT
v BRI b A AR A T A AL
Jo “BEC 5 REC EEMLER.

AR THEAERK, RmTeFHF
BATBMRA, R AGHRRELRIKEA, #)
doe RSRE A, BATR . R EAE
TR,

BEEfshizhe ngbu (Shiance Adminis-
tration Department)

[(#]17 R 55 &R BOR & . 7B
B ARG BT THAREERI T,

BHEER Ishizhe ngbumén (Shiance
Administrative Authority)

(44 |4 A T R AT A 23 B B

BRI EIFrshizhé ngchuangxin (Shiance
Administrative Innovation)

[T IR B FATE, QBB AT
AT

BHE X Eshizhenggdigé (Reform in
Shiance Administration)

(ZHEEFHATECPIHG . AEBHR, &)
BCHTHY . BB B MR L HIAT A o
BHE®Eshizhéenggudnli (Shiance
Administrative Management)
[AATTEFATBOAE, R T8.
BEMshizhe ngjigou (Shiance
Administrative Institute)
[FIEFATBIIHLC . HARSE TARRA SN
HRLHLA,
BRIAEshizhénglishi (History of Shiance
Administration)

[V EFATEL A R e

BiH#EHE shizhe ngqushi (Trend in Shiance
Administration)

[AI1EFTECR RS

BEBYERshizhe ngtixi (Shiance Adminis-
tration System)

(44 1 T & 447 BB AR TR 2 M0 B — 4>
LN

B 5 shizhe ngydnjiu (Research into
Shiance Administration)

[BIFORE TR ECA . PERT . ALARARAY
f1he

BHEHIEsshizhéngzhida (Regulations on
Shiance Administration)

(44 V2SR R G IL R AT 1 £ 947 B I 2 AL
FEal AT e

BIEREEshizhe ngzhinéng (Function of
Shiance Administration)

[ VAT R A A S RE
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N, N
jj: E& guoshi (Overeating)

(24 1A 2t 1K B il e 8 1k B AR S PR 22 1M
JE R IR RS
%mAﬁ%%%ﬁr&%5 RN
, WAMEGE MG IRE LR W
XT vz:ifé” FERRGEG, B, ZHd
BB T SR AR A

ﬁﬁﬁg uoshibing (Overeating-induced
Disease)

[ 1R 8 A Wk Z2 1m0 5 | A 0 LR AN TE 5
IRAS

13 B 5138 gus shi fu dan (Overeating Burden)

[ 1k 6 15 B XA A A e 54 25 B 9 U i
YR f4H

T RER guo shi ji bing (Overeating Disease)
[ 44 1P 30 o o 5% A i 51 A 1Y 2% 2818 1
P o

S RiEH guoshikongzhi (Overeating
Control)

[44 Dof i e B A O St A9 F a4 5 A1
T, T A G R

TEH B gudshishangshen (Overeating
Hurting the Body)

[ Kz A F CUAR KRB B
Fas L O/

puy =Lt ElguodshisiyTn (Four Causes of
Overeating)

[ 13k B 1 3 24455 A 2 N ) g i 8 7 1)
UrbE . B RE R BORAETE . R BN 1Y SE
BE . BEFT N

T RBBE gudshiwéihai (Hazards of
Overeating)

[ 44 3ek Fi 45 0 XF B 1A fid B 36 i 114 2% 8 1 it
., AT ERSE R EER,

T B in)@lgudshiwenti (Overeating Problem)

[ K E AW SERIERE . AL
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BAFAFE IR TSP
I BITH gudshixingwéi (Overeating

Behavior)
(44150t AR BT SR B AT,
TR BE T B R A SEACRAAILE

A=Y
l_, < jinshi (Ingesting Food)

[zt CERDGHERE (557/0) ) )
WFx e w2, KEYES O ERAAN
A&, FHLDHE . FIHEA DR

SR A B T ARG R ARG
FTHRT, RARLFIRG A B
Ao Bldm: Pl B, SRR H Ak

REER,

BB jinshifangshi (Eating Pattern)
[N PR R Tk 5178
H{EE2

HEIIFZ jinshigudchéng (Eating Process)
[ZINEPIA T | I I 380 3 A I A 17 5
LR

ﬁaf$tﬁj‘lnshihu6 njing (Eating Environ-
ment)

(ARSI AL RS TE] |

HEBEB H"Jj inshimudi (Eating Purpose)

[Z W2 FREGRB) W LR, Rg R ar. H
P 3 THR -

W RN inshipinld (Eating Frequency)

[ 44 150 I 5] PN 2 B B0 22 /0 55 1] g
M.

BB BF{8ljinshishijian (Eating Time)

[ THEETFAR . SERAI R SR

H B IR Ejinshisddd (Bating Speed)

[ 1A RS R P B IR TS 1 2=
l_ﬁ'f THj jinshixingwéi (Eating Behavior)
(AN R EY) g PRy RafE . >
ST R



2 BT HRRMEE

HEE EBjinshiyawang (Eating Desire)
(44 142 B4 550 B 1 AR ) AH IR R R AS RE
:‘/%*O

i&ﬁﬁﬁﬁ%ﬁnshizhéng’éi (Eating Disorder)
(IR AR R R0 5w BTN
55 B OIE

FEH# B kdngzhijinshi (Control Eating)
BAERSIESY N e i s i 8 = w1/ i
BN,

%% E& méishi (Delicious Food)

(B REEMRE.  CRDUETR (557
W) ) ) BRIEEESE . HIFERTR . B A KR
Y.

HMARY Tiekit, £, HEFX
WAL FIR R, 8 RRIAE ek
4 Plde. Mo FERRH R ARG, dLKE MK
AL,

E R XKméishijia (Gourmet)

(% I E L TR e A B R A

E B AKFKméishidajia (Great Gourmet)

(2 1BEks L e, SOEse s, 2
FIHEZARF K AR BRI G,
ﬁ%%ﬁ?ﬁchéngshéuméishijia (Long-
lived Gourmet)

(AR “BUEER” , BRIz ey
23, NATLAZ R EREZ SEm N
f?éﬁ%ﬁ?ﬁchuénténgméishijia (Tradi-
tional Gourmet)

[FAIRAR “MEERER” , BHEELE IR
BEFEIN

AR E B/ Kpinjianméishijia (Appreciation
Gourmet)

[#1F] “fLgRaER” Ml s
N

MAEB XK xiandaimdishijia (Modern
Gourmet)

[(Z1F “KAEERER” . Bz H ey
23, TRz ERZ ER .

/7&?}
ﬁ X minshi (Food Sensitivity)

[ IR E B A TE A AU . AT 32 i
g, wRLR B A IR EIRAS

WARSH B T BEAREF 5 R ot
TEL, ARG F AR ARAA G AR
LA, Blde: SUAER AR L RS
B,

BB Mminshibing (Food Sensitivity
Disease)

(B 1R B # B AT S B B LA S 2
ST | & IUAATE #RES

BB IEminshiyuan (Source of Food
Sensitivity)
BAEIV-INES 27k G N[ AN oy di R Y
YrEk 5%

BB {EBEminshitizhi (Food Sensitivity
Constitution)

[ZVEREUE RIE, Z 33 B4
3 SO I B AR T

SR IAFT minshitiGoydng (Food Sensitivity
Regulation)

(A VBT B USRS, Sl R R 5 AR 7
KBTI TR BTN o

BRI minshiwénti (Food Sensitivity
Problem)

(24 18 B W 3 SO TR 5275 | K ) 8 B 5
THILRGEIIRERTL NS

BEMMHmT nshiyufang (Food Sensitivity
Prevention)

(44 140 TR IBCHA Tt e . Dl B W U K 2R
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TR PR B T

BB BT minshizhilido (Food Sensitivity
Treatment)

(44 151X B Y UG | R 1Y B O SR T e &
AP IS BEIG TFB

I 1E B B huanjingminshi (Environment-
induced Food Sensitivity)

[44 1R A SR ER 5 A8 5 | R % 4 i ) UK
N3 IR RS A

4 IBBI{ R shengliminshi (Physiological
Food Sensitivity)

[44 THT A BB REAZ Al i =0 3 R R 3L
I EYHEUIEIAR .

KRB Btizhiminshi (Constitutional
Food Sensitivity)

(AR NIRRT E, S5EERNEY
FHURRFAE

LH:H E\< pianshi (Dietary Imbalance)

[3h] HEizE LA EY, nHERZ6
W, MAERIZGE R ( CARDUETRS (5
) D)
(4] 6] “fwnz” o KL D EE s F
ey, SRS — . AR
HRERA .

AR A B TR R AR S M R R
FHEIEEREREHRTAG, #lhe:. LER
PLRRLE, HERERRY.

1ﬁ§fﬁpia nshibing (Selective Eating-
induced Disease)

[ TR EYHE AL Z 803051 & /L
HARIE R IR
1ﬁ‘§ﬁﬁpianshichéngyTn (Causes of
Dietary Imbalance)

[ AR I B AR B OB
SRR s Jii
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{RBFFilpianshiganyu (Dietary Imbalance
Intervention)
[ZIRBEE . 515, EERHESETRYIE
B AT Il 284
{RBIAEpianshitidoli (Dictary Imbalance
Regulation)

[ eI . Az i ) 18R 4 55 Oy =k
A A B

wREBITH pianshixingwéi (Dictary
Imbalance Behavior)

(FE R R R g . s
HAb YR 217 R
{REIR#@pianshiwenti (Dietary Imbalance
Problem)

[ZIH BV RALG RSB E SRR
I 76 1 BEXE S P I o

BB Epianshiweihai (Harm of Dietary
Imbalance)

(44 1A IR 5 | R 8 5 R A . AT T %
B0 R T ZAFEA A

AR Bche ngrénpianshi (Adult Dietary
Imbalance)

(44 VAR AR A A 1 D 23 o 2 L HE
Jr HAb &R & I 4

JLE{RBértongpianshi (Childhood
Dietary Imbalance)

(ZDLER KB BPkE . RiimZ D EcE
WA RIKETT N

4 IB{R Bshenglipianshi (Physiological
Dietary Imbalance)

(1 S AR BEHLAE . WRGEER . T AR A
SRR PRI R G R R

IDIB{R B xinlipianshi (Psychological
Dietary Imbalance)

[Z1RTE% . B4F . OHEIR . ZIREDR %
OHFARFERERE .



2 BT HRRMEE

@% E X queshi (Food Deficiency)

ARV . RS BRI,
Tamagﬁiﬁ\@ﬁjﬁﬁiﬁm&
ZHRAS

WARSH B THE R R RS, RS
REEELERBIAE, XHEEIRERS

AFREE, Blde: REARRBRE T U, &%
HHARE

ﬁ*ﬁfﬁq ueshibing (Undereating-induced
Disease)

(AP T | ERNUAAE R AR

ﬁ*§g¥q ueshiqun (Undereating Demo-
graphic)
[ ALRIREA s B DIz IR
ﬁ*ﬁ?i%q ueshishéhui (Food-deficient
Society)
(£ 1 ABREREN RSB
FREBEHlqueshiwsiiT (Food-deficient Crisis)
[ R BRI 2URIEAL . B R AT A
fFSRENRAFEE, NTaRERENS
EIRIAS S
fREn) B quéshiwenti (Food Deficiency
Problem)
[ZIHEYBAAS R SFEERAR . EK
T BT S AR B Y BEXE S 7 I

\‘/.L,: >
v E& shéshi (Food-related Matters)

(Z15EY) . RE BRSSO 5255
RSRIEL

WA A B T HEAE T 5 AR £ 64 5t
. EHFRA, MEBERAFALHELE,
Blde: K. R, JTEH BERETHL
E 2

B 1% S shéshichdngjing (Food-related
Scenarios)

(Z1—IREREST . BRI EhR Bikss
[ Z R RS PASE N Re S

HBEBEEshe shiguadnli (Food-related
Matters Management)

P@ﬁ%ﬁ%ﬁ% R KRS AR

ey . AT L . ME SR ERM
Wil
HEHBsheshiguTfan (Food-related
Norms)

[ZVEHXTEY . RS RS B FIEEh I
PR N SAT A AR AR
fﬁﬁ'"ﬁ'ﬂkshéshihéngyé (Food-related
Industries)

(1S5 EFE AR, s
AL I GRGE . BIRIRSSAE
HBRBFRlsheshixuéké (Food-related
Disciplines)

(ZISEY . KE . EFEEHCHRI#2
IR GERR
“;’f'gﬂ.k?é,c\shéshiyétéi (Food-related
Business Forms)

AW EGHEAREERL ., RFIEES
PR AL

/EI___{ E& shengshi (Raw Food)

(21 Gt AT B
BNAZEY.

WIHEEAM TR, RETHNEMNTH S
FodT Ay X, AT REEH LR W R e
IHAKREEBEME TG, Pl £H K
FERET A R bR A

Y BLEshe ngshianqudan (Raw Food
Safety)
(ZIEEEMIERSL . A3 e 4
AR, PRBE AR . MR S A )
Jo XU ) AH S EESR SPIR A
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4 B mashengshichdnpin (Raw Food
Products)

[ IBCA 2 2 . R AR .
iﬁ?ﬂshéngshichényé (Raw Food
Industry)

[ 1477 5 B A 7 i AR &R,
T AR A B AR EE Y ol AR R R 5 T 3
45k

£ B X PEshengshifengxian (Raw Food
Risks)

[ 1B R RET| & 1B IR P 0 5 1d R G
N 6 N B 117 Y BN C X (= e X ) e o N
HE

4 B Ishengshijiagong (Raw Food
Processing)

(44 EA R Il A B T, W AR 2t F
R (7 N - N I B S ) B ]
SUN

Eﬁﬁﬁfﬁshéngshijiéduan (Raw Food
Stage)
[ZINGELURA S AR R | 4/ NSy
FEEYI 7 L

£ B E Xshengshijinji (Raw Food
Taboos)

[FIANEHAEREMFZE, g AL
Gy ikt S R AR

4 B1ENshe ngshiméshi (Raw Food
Pattern)

EAPNNIEE LN R % ] ey =g ]|
TERESH SR,

B3 Rshe ngshixigudan (Raw Food
Habit)

(44 HAIIE iU & HIR 2 A B Wi 17 o D
b, RTRAMAZmEE LA BTN
B

4B P4 shengshiwe ishe ng (Raw Food Hygiene)
[ 1A IR IR AR S ez,
THOMAREA e PAE IR,
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NN
Y A}
{ 5 E& wiushi ( Contaminated Food )

(A2 EAEW . W, 85, AN
A EHEENEY.

AR B TAREIRAR T M, AR
FPEBRMRE. RAFPERBENEE
WA, Bl BERASFZWESE, RE
.

S B Rwiashibi ng (Foodborne Disease)

(2 AT V5 35|k B IUAARIE
IR

SR Ewashifa ngkong (Contaminated
Food Prevention and Control)

(44 D s P e AT SR AT TR . S
S R B2

B BiIR%wishishibié (Contaminated Food
Identification)

(%l R AT, B EY R
Pim gy . ARE LR TG R EE AT

SR Ewishiweihai (Harm of
Contaminated Food)

BEALEE -2 70PN N 1 /N RS &
SIRERRITE A RS

S EIRBwishiwenti (Contaminated Food
Problem)

(ZIEMZEREM kgt &
el KRR O BEXE S TS
5§§5E%wﬁshiyuént6u (Source of Food
Contamination)

(%4 1 B Y R AT R R G A . TS
HRARYE

B EIABEBwishizhilT (Contaminated Food
Governance)
(AL wde . Wl ERG . Wi 5TH
BREWris gL m) RS BT
ﬂﬂIiﬁﬁjiagénngshi (Processing Food
Contamination)

(A= T FERTHRTZ ., 4



2 BT HRRMEE

B B YSE B Yis .

JhiE;5 Bliatdngwishi (Circulation Food
Contamination)

[(Z1EM . Bz, O, &35
W2 AR R
ANBBErénwéiwishi (Human-induced
Food Contamination)

BN PN R N Er T (BN b= TN & R
SN IAT R R B 5 g
HfASBziranwishi (Natural Food
Contamination)

[Z1H BRKE . e . ARG
AR R T R BTG5

Y, A)
)/: E E& yanshi ( Anorexia )

[BIEBATR, AMEEETE,  ( CBURBUEF
s (TR ) )
[f1lF IRz . SRR TR, Fshbifhidt
BT A R RO AR S

WARA A B TR AR R ARk F
A, EEER, SEfERTR, Hlde.
FJm. RIS HERA AT FHELE,

Eﬁfﬁyé nshibing (Anorexia Disease)

(44 T HBIR 5 1 & VAR TE #IRAS
[RBFR{Eyanshibidozhéng (Anorexia
Manifestation)
[(BUREBTEAT R . 4. #HERE 2R
IFMERFIE SR IE,
R‘@':Fﬁiydnshiga nyu (Anorexia Intervention)
[ZIRMOHE, e, BEFSETEREDNA
FFANER BRIl 254
[RBiAAyanshitidozhi (Anorexia
Regulation and Treatment)

(A REERRE S ER, %%, AR
REFERIIEEE T

R B f&Fyanshiwéihai(Anorexia Harm)

[ VRBERA AR . ZE KR St 2 BRYY
BRI SR A
[REal#yanshiweénti (Eating Disorder
Problem)

(IR AR, OB B 25 PR B0 2 #
Rl AT A AT 5 T B EXE S T )
fﬁfi'ﬁﬁiﬁ'b‘lngﬁx‘mgy&nshi (Pathological
Anorexia)

(44 TE ARG | TR R 728 w3 A BRAILRE S
IR EHBIR SHEERAR.
FIBMERBshe nglixingyanshi (Physiolo-
gical Anorexia)

(A4 R B . HILRE D 3 25 1 o 2 B
PR 2 HE B A A P R T B o

DB R B xinlixi ngyanshi (Psycholo-
gical Anorexia)

(B2 . 1. DER R . IREZIHOA
WA DI RIE L RIRETT A

/ij E\< youshi (Quality Food)

[(AIEMIETT . EFRAH, REEM T LTkr
REES

HMEA A BT REN “Phin, LI 3
“eE AR WTHRE R, RAME MRS R A
H}E. MBIAEGE—ARETE, Flde.
O BRGME, VT LEOIERE TRA,

LB 8&fyoushiqn (Quality Food Demo-
graphic)
(Z1EYF eI . Bk R AR,
LB &Eyoushizhé (People with Quality
Food)

(IRt E RIG T2 . TRBTEIAMA
M BER youshifanshi (Quality Food
Paradigm)

(A IEE SIS S IR . TS AT 1Y
B B PR S M B A,
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RLBIAIE youshirénzhéng (Quality Food
Certification)

[ 1 LAE T5 8038 =07 i v X2 40 it o A7
A E R, HT @SS EA S
T

LBt E youshishehui (Quality Food
Society)

(LB EY RS 5ok . AT AR
K HVLSh B 2 R E A 2B, T4
N WA m CRZARLET AR AT
2RIEHR.

B ESysushishengtai (Quality Food
Ecosystem)

[ZIH M Ates | REELH . WG Sk
e KA R R Y BT AR AR
LB ™15 youshishichdng (Quality Food
Market)

(BB B YN S o U B 27,
FHFAARTE T U5 T2 1T
ﬁﬁgiﬂﬂyéushiwé nming (Quality Food
Civilization)

[Z MRFER B IR LS . AT R S B AL
1, BUEE Rt iR & SCIE RS

R BHE youshixidofai (Quality Food
Consumption)

[44 118 28 XA e ) (8 W) S AT 2R 5 3 H g
U, T HTIH B as A TR S E
REIEE you shi xudn zé (Quality Food
Choice)

[44 118 P8 A 2 R e ) TP AR Y i SR HE R4 T
PRIEEAT N, T m eI 2 )
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RHEATT

/@. E& zUshi (Sufficient Food)

(ZIEYEETE, e AR S A
SRR EIRE

AR B TARRART R EHRER
A, AEEBBARTELGEAMBME. #
doe RARGEEHRE B AT ARARLL,

B BB zashiqan (Sufficient Food Demo-
graphic)

(441 BESHZ IR ARFA

BB & zGshizhé (People with Sufficient
Food)

[44] RERERZ AR IMA

E‘§'1%|3$zﬂshibéozhc‘1ng (Food-sufficient
Guarantee)

[ ] %2 T Ok b B R e 2 Bt 45 1Y
HIRELEHE, FHT A & B bR B R BRI R
*E;JIEO

B B BEPRzGshimubiao (Food-sufficient
Goal)
[ZIHEBRYLE . Tl e R 2 BWitsa &
JEHFR

B EB#R zashishehui (Food-sufficient

Society)
(AR EMEN L. 2 RAAe TN 2

L

ienho
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lJZchI ( Eat)
[ EEWEET, BFE. B, ( (FHEFH) )
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I I/ »
L JIE ‘_j chTbing(Eating-related Disease)

[ZIWAR B o MWEARSEETT R AR
2, MAYEY . iRz BEARERE
W JG RARAREE G . I s R B R LA
ANEFERES. 5 “B%” MFE—XR, (HE
S EAT A

B ST R FIWT ., PP F kL LB R
h kRS RERRR, RRFEN “RUK
JR7 AW PLIEERT N ERT A
Bl 4o BARFKRAR . RrL . RULH T ALK
LR o

MZiRZEflcht bing’anli (Eating-related
Disease Case)

[Z411F BRI o ORI R AT R
PEEAT . IRIRRI ., T UL R AL SR Y
RIS,

IZJE 9 Hrchibingfenxi (Analysis of
Eating-related Disease)

(#4108 BRI o XHZRE AT B R
BEYIRER . B AIE BC AU R 2R A T 2R G il
Prigis sl

IZmFFiich Tbingganyu (Intervention for
Eating-related Disease)

(1R “ERTH , ddzEREE . gy
Bl ATh51% . B SOra MR es, %
ARNZ I3 K HE R SR A I
Uzy_ﬁ"sé:ficth‘lngguéan (Management of
Eating-related Disease)

BB h o7 2 ¥ I i e
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P AT 2R A PR B
l:IZJ_I"j»]:*ﬁEcth‘|ngjic': ncha(Examination for
Eating-related Disease)

[#1F “Ehkad” o ZEakEs. Bk
AL B BE AN , X BEAUNZ e E T A
RS R o

MZJKER & chibingkangfd (Rehabilitation
from Eating-related Disease)
(FPEdESR, B85 OHEEATAESEST
Wk, BB AR TIIRE . SR AT
i I PR A K B R GE R A i R

Iz fm iz IJcth‘lnngmgzh‘l (Control of
Eating-related Disease)

(44138 3k R G AL SR BRIz 15 7 . 98D &
PR N ARG AR I AL T AT 3

Iz & T B)‘J_cthingyL‘Jfé ng (Prevention of
Eating-related Disease)

[#1F BRIy o ERIZEEE . K
P B R RIRAT s, ARz
R JRURE A I

MZJH1Z WichTbingzhénduan (Diagnosis of
Eating-related Disease)

[#1F B2l o RAEEEIR . TRt
W2 Je S ARG AY , FIENZ RS | T A
BRI AT

Mz & /B JF chibingzhilido (Treatment of
Eating-related Disease)

[ 1z B 2 T BT Mz g fie ik . 20 EA
MREAT N MR LA B A9 25 PR I R
Sk



3 I BORIRMEEE

FIZfRgudchibing (Overeating-related
Disease)

(1A S o P a2
gl BRI R IUAAR EH RS
1ﬁu2¥-fii_piancth‘lng (Selective-eating-
related Disease)

(A1 e o PHCI R A S
A RATT G| A . INE B B R A LA
AIEH R

EuZﬁydncth‘lng (Eating Aversion
Disorder)

(B “PREE” o PRt g s ik
SRR I BRI R AR E R
R

I IZJ 'I:I:ll chichu (Post-eating Output)

(A 1B NUAR G = A e . B A
IRREMUR A5, WHEE0E . R . HE L
W PR A N A AT IR ) S A
S A de it TR A BAN—FA—Hr B
B IR, AE0 ) HE B A & AR BB R A RN L
HIERMEAIRIE, Blde. HAE . Rk, KR
TALTT R 54K 45

Iz B4 chichawa (Post-eating Outputs)

(A4 W LA FH I HE 1 B0RE Y B4 SR
OULEEEER, AARIEE . IR HERL TR
%o

Mz B4 53 trchichawafe nxt (Analysis of
Post-eating Outputs)

(A DR R SR TS . TE Ay
B, DA Bz Sz ki etk ris sl .

%
[]Z/ ch1fa (Eating Methods)

[(44] “W2TTIET MfRAR. Bl R BRI R G

ok AR NUAR S 2 Yl BOAR A R A T
X, WHEZET =B 2B, 2R 2R
SABY B, RO B LR S 2
HHE

A de R AT MR e T
e, REFAEIEFPOTEKEGZS
WA, TR THFRERE, 7 TR
FER, Blde. RHEG R, Fizhlik
B RAES 5%,

1z L b3 chTfa bijido (Comparison of
Eating Methods)

[ DA FIZEAEAERERCR . EHARE, 3C
M SCEIRAT IR 55 D5 T R AT 0 B 43T 114
i,

Iz AL Fchifabia ngé (Transformation of
Eating Methods)

(B | R RSy, dEas
A 0 AR A R 4 Ty s e

Iz L&A chifabiaozhin (Standards for
Eating Methods)
[#18REE . PP FOG Ak iz 12 i i 5 1 it
W EOREHEIR

Iz %1 & chifachuanbs (Dissemination of
Eating Methods)
BAAEREiis - W = Sl PR G 7 N '
FlP A B A A T B AR

Iz & {E M chifachuénchéng (Inheritance
of Eating Methods)

(AR s K E e = B e
0, TEARPREE S > RIS U BB 2
Iz 7% I FchTfadchuangxin (Innovation in
Eating Methods)
[BIETRE . ZAREGES SR, BlER
HEIEA T HBURE RSG5

Iz %18 R chifajilu (Recording of Eating
Methods)
EALUESENE 2L E %6/ VI E WD M W
P G T RGOS HICETT R
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ulz_,ifgﬂl-%chﬁajiaoyﬁ (Education on Eating
Methods)

(& 1E i B0 . R AR, (5485 Bz
F NS E (45 3T S WAL UE S = RO
Z./i;ﬁ
Methods)
B ZN G 15 77 N S C S N VAP R 2
JERE R

Mz % Z B chifaludpan (Eating Methods
Compass)

(%] “WHITEP T WK, hizE. iz
Y. WaEFNZIY) . W2 R AR S BN S
BT H,

07 & ftichifapinggld (Assessment of
Eating Methods)
[ 44 105 A N BUREAR 5 £ 5 XA A B 52 i
SCAL IS H PR BORT 4 2L @iﬁ?%%jﬂ
WSS
uzsfiszchTfépingjic‘: (Evaluation of
Eating Methods)
[0 T ehn e, whak a7 U A Rk |
AT At E AT RGP YIS 3l
Mz AR & chifaronghé (Fusion of Eating
Methods)
(44 PREIR E AR SCAE | AR GEalBoAR (1 22 Tl ik
B AAIEE, BRI .
1Z3%1& 1t chifasheéji (Eating Methods
Design)
[ VAR RE . AR5 . RS Bk, X)
WZIEHFAT RGBT 31
Mz 7% SEB chifashijian (Eating Methods
Practice)
(44 PReRe 2 D7 20 HT T H R A 0 3R
T8 T AR T SRS A

Mz ;% B E chifatidozhéng (Adjustment of
Eating Methods)
(%4 AR 3 St . BREEAZ AL BORT AR, XA
BRI AT AT N

? chifayanbian (Evolution of Eating
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Bz %1% chTfaxudnzé (Eating Methods
Selection)
(VARG AERE . SOtk PR E U 4F A5
e, LMy AU h T IR B R
1z & S chifdyanjia (Eating Methods
Research)

(A DR R A 32 ORI
PRI E SR IAT R R G AR
w5

Bz % chifayduhua (Eating Methods
Optimization)

[ m R =0, DA B TR
K UCEEREET AR RGO
Iz E38 M chifdzhnan (Eating Methos
Guide)

[(#] “VZHIT kA" WRFR . HEH %k
e PAT R B AR )y 1) S D BRI TR
TH,

Bz 3% 2 FRchifazudbido(Graph of Eating
Methos Coordinates)

[#4] “RZFHITEARPRET BRAR. e
WZH . WZIEAINZ ) W SRR SRR A Y
A DIAVIE R (A S

IZEIE S =M B chifazhidaosan
jieduan (Three Stages of Instruction on Eating
Methods)

AVMBIZ SR BB, Z4EnZ AR TR
U AR IR

Mz 7575 B chifangfawdjinjie (Five
Stages of Eating Methods)
BEALAFINE S IEZE NS L N S e oV €
()3 BB

1€0Z7Emanchifa (Slow Eating Method)
(44 SRR B B I 5E /0 nH R, LAY
SRIBEIER . ARSI AR RN Nz

18] BRIZ 7% jianxie chTfd (Intermittent Eating
Method)

(44 192 [ I T 2 11 22 HE i B S AR Er ny Je 0
PENZ I
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E1kIZ7Elianghuachfa (Quantified Eating
Method)

(A4 )iE e SRS TE, s e
YA (e ERER) e
7 RI0Z £ lidoytchTfd (Therapeutic Eating
Method)

(BAVSE TR R NN 37137 ¥ =R %23 (SN 2N
[[0R=aaRibE BN i S W=

18R IZ £ manstchifd (Slow Eating
Method)

(1 1@z o AR s A T
FEOTAEEE, DAMGSRI R fEH I AR TR
Mz
ﬁuzsf?gﬁﬁyuénpénchﬁézh‘inén
(Dietary Guide Dial)

(44 1Tl R [l 28 KT SR A i A 5 ) i £
R TH, mAdduG, 3DEBL. 120500
A

I |ZJJ T chihou (Post-eating Stage)

(B H)E, EEXHERY . R K
PR | WEAR . 2 S0 o R R A8 AR S A T
WEEE . R B AR B EL

HAE AR AR ARG 0 B A A
B AR AL R R kAR et ik
B, Blde: VUBHUK. G, S, RF
oLk A,

MZ IF1EchThduzhéng (Post-eating Sign)
(BEHEEE, NER AR

IZ S — 38 chThduéryan (Two Post-eating
Checks)

(44 A HE R A SRR, K b —
BN G RIS B R I V5
IZE{E% chThdutigdn (Post-eating
Bodily Sensation)

[# R AR, Wi, &l &
M. ORIR ., AR BB RSz

\)
leZl ﬁ chTlido (Eating Therapy)
(2R T R SEMETRYT « i ERYT .
RS S . 2T 5 ]
J77 AR —R &R, HEEIE BT M T AT
JZ 1

A & e 2 7 BN %k B Bk Bt R AT
A, BLIAE T AR R R R TR, IR
TR, T, BERAPRATH X, Bl
A Sk B B AL AR R BAE T .

BZJT 93 chilidofenléi (Eating Therapy
Classification)
(BRI RBUIRS . BYEtE . T+
T H AR B S35 2 T A TR 43
IZJT 53 Mrchilidofé nxT(Eating Therapy
Analysis)

[Z ISR B & G NHE L Sty =L
OO BT 3l

MZFF 1T M chilidoxingwéi (Eating Therapy
Behavior)

(441 SE BT | HE A AT R ok 1T S 19
AR5,

BZ¥T 75 Fchilidofang’an (Eating Therapy
Plan)

(431510 BRSO . IR F bR, Xz
Y. Bk mPHL. BRAEE SR L BT
Ak

IZF7 R R chiliGoxidogud(Eating Therapy
Effect)

(44 WZI7 2t JE PEREAR . RAE . DhReE AR i
JCHE T TR A B A

B BYIIZIT héché ngshiwuchTlido
(Eating Therapy with Synthetic Compounds)
[ZIFHA T A R i o, sasd A 4%
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AT7 A TP T P g FE A B U5 v
RIEWYIIZIT pianxingwichilido (Eating
Therapy with Biased-nature Substances)

(BRI EA BEmYE (s, 155 ) EY
ORI, DAAHIE R ) £7 i

I]F‘ A N
ZJ Hu chigian (Pre-eating Stage)

(A EZi B ARE . SR, g%
G4 BAMEE . MRS AR B T
PO S5 W B B

et Ate N O Z AT PEIR . PR . PERT
WNPLIER R, AR R, Srife RiE R
HEWAERY, Plde. RAAKRK., 5
W ORMATEEE, THRKAE

MZHG4LchiqianlT (Pre-cating Etiquette)

[44 1 E 2B Z i I i ALY . 281k
M S 15 2 AL

IZEI =#¥chiqiansanbian (Three Pre-
eating Identifications)

[FHEE RS AR . B BRI A =T
FIr o

IZE1 0  chTqianxTnl i (Pre-cating Psyc-
hology)

[ 1R . R
E{EE NS EL 7

MZ B & chiqidnzhinbéi (Pre-eating
Preparation)
[AIEEREY) . . P AR
HATHYUER

I IZJ *Rcth uan (Eating Rights)

(Z1EHTESL bRt B2 A A R &
2 IEENEY, MEYHE. T, L
FAT B b AR S R B 25

P A e AR A LR A SRR, TR

IR fREET
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PILE., A, REFEE AR,
BERB A WL R, Plde AL L
F. BANKFESEGIROEY,

Iz {RF&EchTquanbdozhang (Guarantee
of Eating Rights)
[(HVREE EER L Frh G R, &
4 EENEYIEEYME, RS A
HuFEE A B 5 i 55 22 Ak
IZBEILchTquanlilan (Theory of Eating
Rights)

[(#4] RGRENZANEE . R Py sk
EHERI AR IR R, IR AR 5 BT
FERYFARMER,

IZAE I chTquanlanli (Ethics of Eating
Rights)

[#4] 7] “EAUEIL” o PFFRNZAL S R A

R VLN & SN €SPk e SR pd: 0l (o821
%%?_'E: o

Iz B T chiquanya njiu (Eating Rights
Research)

[44] FISIZAL SE AR BEAs . BORAIR
FEBLEI I R A B
&*ﬂﬁﬁbcmquényﬁndéng (Movement for
Eating Right)

(%] AE RARGAF IR . Ha ., R E
HIEEASCR G, RS EYATF . BFA
i PR A o PR S S I B
IZRIBE M chiquanwédndingxing
(Stability of Eating Rights)

(441 I A SHEEATEARATI . (R i 516
PUNIH ) FREEARTHE A BT SECRBIR A
ZBIEFR{E R chiquanzhibigotixi
(Indicator System for Eating Rights)

[(44] BRIz A S R i) Z4E AR bR e &, 7]
AR A NG i AN o SN TN S W e s R
.
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i
L = chishi (Eatance / Eating Affairs)
[Z]A A S AT 70 K
fi/’% AR AR 5%, “®
‘LT RIEACER, R
%ﬁ ANH S SR BRI
AR A AN R F P Ak A
B HMEE WA, HRFRBEISHL
LN N %F Lk, PLIR. PLIT AT A
Fo Hldm: IR, BAR. REFRRFFHLE

o

U’Z%?chTsh‘lxué(Eatology)

[FIWAR “EYHAL” , Bz S iE
K AF 2 [ Z WA AR R, ARz )7
FWERT L W TR

IZEE R £ chishianquén (Eating Safety)

(4 W A TR IR S

FZZE{Z Fichishichuantdng (Eatance Tradition)
[ TEBE R B T KGR 22 56 . T 15t
FHEASE AR

uz%@u%ﬁchTsh‘lchuénngn (Innovation in
Eatance)

[%]%T%ﬁ’ﬂli/\ BB K, RER
T e T R T QS PSR 1S B
IZZE A Echishididochéa (Inquiry into
Eatance)

EAVERE S Rz s
uzgﬂﬁﬁchTsh‘lféngji (Disease Prevention
via Eatance)

(44 136 3e e 1 5 Bz 00 Rz v DA BRI
BN i R

253 Mrchishifenxt (Analysis of Eatance)
[ZINIZFR ER . 28, 23k RS

R R IATIHTRYIE S

FzZE 3B chishifodan (Burden of Eatance)
[ TENZ S RS2 B SOR I 54T

IR

Mz chishigdigé (Reform in Eatance)
[(BIHEZEPIHE . NGB, S
1Y REIE N 2 WAF SLRIAT N
uzngﬁichTsh‘lganyﬁ (Intervention in
Eatance)

[Z41d [RIWZ 2R A TR o

IZEE1h ﬁEchTshigéngné ng (Eating Function)
[(AIzZHTEFEYL . AL, B BigE . J7
P, W RS ST T A AIERT
ﬂg%%fﬂchTsh‘lguéan (Eatance Manage-
ment)

(RS B MRS
AR AT e TS M TG 3
Iz B chishi iguifan (Eatance Norms)
(ZzE R A7, A AUCRIE R
KA A 24 7€ sl B SChRifE

Mz 1 1EchTshiguTld (Rule of Eatance)
[BEzZrh, FYZ R NTERIAS B 2R

IZZE 1t %l chTshijihua (Batance Plan)

[ 44 JHE T Jr Wz =535 2 LA T S 400 1 ELAR
AR

MZZE 12 R chishijila (Record of Eatance)
(A F S B, i s
HRAIFTEL

MZZE 7 i¥ chishijianyi (Advice on Eating)
EAIEPN/ i ibl2E ==

MZZE 3 MichTshijidolia (Eatance Exchange)
[(F1EHE Z iz F 2R JiR, J7ik,
THBZYE B TES) .
ZEE B chishijiaold (Anxiety over

Eatance)

[Z IRz B RS RIE
uzgﬂgcmsh‘ljiéoyﬁ (Eatance Education)
(B UG H R . ZkEe Ty . XU R 1 A
(1232 i sk RS E=REE0I
ﬁ;ﬁﬂfﬁchkh‘ljiéduén (Eatance Stage)
[z bR o i B, BASIZET . 12
o IZfE AN B
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MZZE 75 H chishijiéri (Eatance Holiday)
[44 W25 B9 20 78 H Btz A% 52 (9 AL B
SACHH T

[ 1FEREE B . SCfb . SRBEs -

ANHEB AT

Izl F chishikexué (Science of Eatance)

[ 1 /s iz 35 2 WL R &R

Mz T Hlchishikéngzhi (Eatance Control)

[ ATz =58 YO B SR Z FE AT o

IZZE Ef@chTsh‘lliéngsﬁ (Good Eatance

Custom)

(44 IR & o ik B v g A0 B I 5T

W .

MZZEPFE{B chishildusi (Bad Eatance Custom)

[BAINERHEY SRR R 5 A

Wt .

IZZE{CE chishilanli (Eatance Ethics)

[BEZF Y, N5 AAHA £ A E]

IZZEE X chishiméshi (Mode of Eatance)

B2 iR 2= e A NG R D SIEE < B Ay

MR,

Mz {RiFchishipianhdo (Eating Preference)

(44 DR Sz SR ) B A A T o

ﬂ'z_,$i$1ﬁch75h‘|pinggﬂ (Evaluation of

Eatance)

(A ITFRUSETT . TEIZHRTTh .

uz%qzﬁichhh‘lpinghé ng (Balance of

Eatance)

[44 1z U0 37 19 2% 7 T 7R B B & |

FHAEBRHARHIR S

Mz H chishiqushi (Trend in Eatance)

(%4 Wz 55 K e aling

IZEE B Echishishénmai (Eating Aesthetics)

[ZfPR “HZH L, W g™, WK
CTAEBUCH T SR . A TEE

B R PR  FES fv LL S

W W AL [EE B O AR S
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u’z_,$/_\:}'-E,'-chTsh‘lsh‘lfém (Demonstration of
Eatance)

(44 10z = 40T rp Ao AT R 5 ] 1 S 1Y
f1he

MZZE 5k chishishTtido (Eatance Disorder)
(44 W2 F R P s A S R S 0

FZZE R F chishishinxd (Eating Sequence)
(BB 23 LG Z—.
Mz IR E chTshisudd (Eating Speed)
[ZIZABY PN, iZF “Lia”
Z—s

Iz (A chishitiyan (Experience of
Eatance)

(4 [l i SE ORIz 55 | SR &z h i
1.

FZZE R  chishitidol T (Eating Tonification)
[ZAIEFR W2, DR B AR fgt B ki Ok
HRRZS S B BB HER IR 30

FZE A% chishitiGozhéng (Adjustment to
Eatance)

(44 18R ST B e 0, (3 1 2 LB A5
LR N

Iz HETE chishituTjian (Recommendation
on Eatance)

[44 1HE 4 1Y B W) Sz 28 56 ) At A EC2H 2U97
4, wEHEZNIT N,
IZEREEchishiwéihai (Hazard of
Eatance)

(44 Wz S R B R B4 3

FZEE X ¥ chTshiwénhua (Eatance Culture)
[Z VNG AE 2 Py S0 R R e vh i 3 i iz
S SV FORS AV R O SRT, RRE RS
e .

Iz IR X chishiwaqi (Erroneous Zone of
Eatance)

(2D HEEAT R . W23 BB e s R IE L
MR DR TH BSOS

IZZE SR chishixiguan (Eating Habit)
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(24 EAS I 18] B SR ) . — A 5 2L
AERNZ AT L A B2 XU
ﬁ%fm%chTsh‘lxiénxiéng (Eatance
Phenomenon)

[BIZHAE LR . A B R B ANER IE
YLl

ﬂzggﬁchhh‘lxiéngshéu (Pleasure of
Eating)

[ Iz A5 209 o b SO i B R 2 1Y
GV B

FZZE I chishixTnlT (Eating Psychology)
[z R R AR | 4. shPL. i
TFARARISE O EE S

IZEE IS chTshixTntai (Eatance Mentality)
(24 IR SRR TE BT e M Bt b, e
AR R RCRES L P S (E
WL S

FZEE1T M chishixingwéi (Eatance Behavior)
[BINFEREA TR TGS

MZE5 1%+ chTshixudnzé (Eatance Choice)
(£ 1Pk BRIz AT R
uzgﬁﬁ';‘"ﬁchTsh‘lyé njiu (Research into
Eatance)

[ GORIZE M EAE . YRR, RUERSERIT A
uz%gichkh‘lyéosﬁ (Eatance Element)
(2 I AN R
MZZE{Y T chishiyishi (Eating Ceremony)
(#4127 AL . B

IZE & Mchishiyingxidng (Eatance
Influence)

B2 D0PNEE 27/10T SR (SIS

Mz =5 P& RS chishizhang’ di (Fatance Obstacle)

[ A2 IS S TR .
uz%gtﬁchTsh‘lzh‘lji (Eatance Causing

Diseases)

(%4102 56 5 B S BUIUARSR 1 S 2
IZEE 5™ chishizhinan (Eating Guide)

(44 130z S0 7 ) AR BH8 2 AT

SN,

MZZEE$5 %M chishizhishd (Eatance Index)

[ 1IN 2 () — A i A — s I ) = 25 1]
U NS SRR RS AR RS 4K
MZEEBERchishizhuTzong (Eatance Tracking)
(44 R ER B s ZIE TS AT

MZZE R chishizhlinbéi (Preparation for
Eatance)

(44 1B e e HE s R = AT

ﬁ;f’ﬁﬁﬁchTsh‘lzuéyéng (Effect of
Eatance)

ARG R/ N UEE S IRCTE PO IR NaRa Nl
R

ﬂZEﬁ'\lﬂEFﬁchTsh‘lfﬂzuéyéng (Negative
Effect of Eatance)

(44 VT 00 18 B RT3 % JILAA 7 £ 1Y
THIEE

IZE =B E&chishisanjiedudan (Three
Stages of Eatance)

[ZZHETB B W2 BB, w2 Ja BB,

IZE =R, & chishisa nxingtai (Three
Types of Eating Functions)

B2 S Z O NEA Y Z N e 208

M2 IE{EM chishizhéngzudydng (Active
Effect of Eatance)

(24 VH I W 8 B AT B0 LA 7 AR 1Y
e A

Mz RE chTshizudbidotd (Coordinates
of Eating Methodology)

(AIthizE . WiZY) . 2R Sz Y. s
TEAFZA 2 AR S R 7505 i R
K EABE B Echishichujuéshdnmai
(Tactile Aesthetics)

(44 VR P ot S B D ) SO A T o
IZEHET Bchishifangfaluépan
(Eating Method Compass)

(AR “WES R o g 2. 2k
) . e e S Rz S T R
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Iz 75 7E BB chishifangfazhinan
(Eating Method Guide)

[ZIRIFR “NZIEARRE ", Xz i T A
Wr. BEEEFREE R T T
MZEEEHBchTshishdnméifixiang
(Minor Items of Eating Aesthetics)

(43 TSERZ T 26 . Wrad iz di 5k

EEBEEE D chishishénméizhd
xiang (Major Items of Eating Aesthetics)

[Z RN D . BRAEHZ T 2L . TR gz
.

ZHE M BB Echishishijuéshdnméi
(Visual Aesthetics)

(44 TR P8 S B ) 0 2 A T o

IZZE W ITiAFHlchishishuangyuan

rénzhT (Dual Perception of Eatance)

[44 X Iz A 5 3 8 o JRS2OR 1A 3R
FOP/NASNS i DPuy .
uz%sai',ﬁ%chTsh‘lshuangyuén

shénméi (Dual-aesthetics of Eatance)

(44 LELA OB S W FIAE SO0 R S B e
lFZ.%”)"I'"J'i“'uzﬁ%chTsh‘ltTngjuéshé nmeéi
(Auditory Aesthetics)

(44 1R T W o S B D AR AT o

IZ 0K B BE S chishiwéijué shd nméi
(Gustatory Aesthetics)

[44 1R PR 58 S B I 94T o
ZE A KRB chishiwidaliangsa (Five
Good Eatance Customs)

EZA17 S1RNIRICRE NI X (NI /2135 NS 7 7 8

IZEE A KFEBchishiwldaldusa (Five
Bad Eatance Customs)

[FIRTE . B fEa . A #15.

IZE R EFEchishiwijuéshdnméi
(Five-sense Aesthetics in Eatance)

(#4107 “PZHRd L o g WRIE . K
vt KR | W e F 2 5 Rz s S
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IEIRGEE EchTshixitjuéshdnmai
(Olfactory Aesthetics)
[ 44 TR FH R 5 S Wz R SE A TR o

IAS

HZ {:l\ chTsa (Eating Customs)

(44 15 BE AT B e B b iy .

I (1SN IS IE LS oy w [ G A

BT 5 2R NEFOCR, AR

b RS EAT AR RS R AT
AR ST BER ST B B RASEFe R

KMNLEHR, HB TR RAFLIGE RR

reAB,

uz1§§i:£ch750bi6nqian (Changes of
Eating Customs)

[AWZAGHEINAC . PREE  FORRI 2 e R 21
MR HE TS

FZIB & Hichistichuantdng (Eating Customs
Tradition)

(2 I RURZEIFRELL I E B 2T 15 . 45 s ML
FIAHSE AR

IZ A FISE chistguifan (Norms of Eating
Customs)

(A Rz 24 R At LS SO RE AT 9 HEN
FLEER

IZB N chisandihan (Connotation of
Eating Customs)

(44 VR > A B R SR A (DL 5 TR = A 3C

===
=]
JGh O

BZ &[5 chisalishi (History of Eating
Customs)

[BIRE AR, KR, .
IZ{B 1K Rchisatixi (System of Eating
Customs)

[ SR BT I A EL IS e R

IZA S K chisawénhua (Culture of Eating
Customs)
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[ KRN TR AR ARSI SC S AT RS
I IZ A diylchisa (Regional Eating
Customs)

(44 1 DX I AT AS 4 (R £ T 15
A AU

TIKFIZ18jiéqingchTsd (Festival Eating
Customs)

(A4 171 PSITAIE A R ST 5L . B e 4
g AT R

ERiBIIZf& minjianchislG (Folk Eating
Customs)

[# R ALK . & 2HRIY TR
Ut

9B FZ {8 sishichisa (Seasonal Eating
Customs)

(44 DL DY Z= 2 5 HIR U IR B I 4

[V_‘ZJ % chiwu (Eatings)

(AR Bt soh g A 0 IEFE
AOSHEE LR RANEY. “BY 5
Wz CRIERRR, 2R EYthiE AR
Iz =357 5 R

HAEATE T AW N E B A St
LA KRN R, T oEhiE.
Pl WEFFIRER, Hlie. BEFHIR
R, BB FHRTNER,

IZ¥) s HEchiwabigozhin (Eatings
Standard)

(&1 BAR A OB EL s, i, i
I AN AR DT T A

IZ¥ % FEchTwiblchdng (Eatings

Supplementation)

[ e S AR B — i st P I AR A T
JnidE 24T R

IZ¥I K 5 chiwichéngfén (Eatings

Composition)

(AN, STt Syt R
PIFRIIAAL

uz%?ﬁmchTwﬁchanng (Allaying Hunger
with Eatings)

(1l Byl o SRR,
IZ¥ A Echiwadidochd (Eatings
Investigation)

(10T Tz s LA T B2 A T
¥ E M chiwadingzud (Eatings
Customization)
EARFEINER = NN (R VA7 B s

Mz )& B chTwadapéi (Eatings Combining)
(BB FE . . TIBR . B0 A B ARG i
BORGHZ MY N
uz#@%@%*chTwﬁduénqué (Eatings
Shortage)

(AR EG ST T A D BYA L, i
T 2 21 T IR AR

MZ¥) D Bechiwafénpéi (Eatings
Distribution)

[FVESRRE . oI IR 3 55 rh
BT ST Z AT M
RZ#0 93 frchTiwafe nxi (Eatings Analysis)
(AIZRI Ry . TR, BoE . ZamnE R
KEIAT RIS

Mz I EEchTwigdngnéng (Function of
Eatings)

(A AEsEnl, EaR . HEL, T, #E
FFEAZ TR

Mz SEchTwaguifan (Eatings Norms)
(44124 %A s A SO RE R A ot
ﬁ%f#ﬁ_‘ichTwﬁgéngy‘lng (Eatings
Supply)

(Z e AR E s AR S T A &
YT o

uz#@%.im\UChTwﬁjiancé (Eatings Monitoring)

(A 1AL KRz YIRAT
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MZ¥DEEFE chTwajigold (Anxiety about
Eatings)

[ 44 DA BIDRE A ECIEAEA T B2 5 %
A R EEAREANE.
u’z#@%"—f:@(chTwﬁj‘lnj‘l (Eatings Taboo)
[BAVERRE SR . Ul SREER & T
ANEAH ) KA =1

Mz i chTwikdnghudng (Panic about
Eatings)

[ PISHZ B . ek N2 RS
Iz E chiwa kongzhi (Eatings Control)
(AT HE WA EHEEmZ
THITT A

IZ¥ R ¥ chiwapianxing (Imbalanced
Nature of Eatings)

[T A RZE . R i B e P
Ja A B HX B RS 5

MZ¥) i chiwipinping (Commenting on
Eatings)

[Z IS RZPRRIE | Boht S PR
PEATIEEHIB 15 3
MZ4)mmBRchTwapinzhi (Eatings Quality)
[FVZTE 4 BSR . JE . SRR AR
K7 T 2545 B
uz#@iIFfEchTwﬁpinggG (Evaluation of
Eatings)

[ U Pz YIRET N .

Iz B 28 chiwd rongqi (Eatings Container)
[ Bz i g B

MZ4) B SEchiwishé nmai (Eatings Aesthetics)
[A1EEXSEEADEYME ., K. OK.
R BT A A Y SRR

Mz ZE chiwashaliang (Quantity of
Eatings)

EAR SV eiet a7/ EZ e Al i
Z‘.‘AO

MZHIZARE chiwdshGdd (Doneness of Eatings)
[ WZ PR E B R S22 4 . AR Ik
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AR AR

BZHNRE chTwishanxd (Eatings Sequence)
[ R P A RN BTSSR .
4B E chiwatidozhdng (Eatings
Adjustment)

(4 VAR Z ) A BT O, (22 3 1 25 WL
SEFESR BTN

IZ¥ A& chiwatidozhi (Eatings
Preparation)

(4410 BRI T B RZ B A TR | o A e
JEAEPERIAT

IZHIETE chTwatuTjian (Eatings Recommend-
ation)

[ HEEF BIIZ Y NN 4, A B
B2 AT

¥ B4 chiwaweishéng (Eatings
Hygiene)

(B 1Y) E TR IR 5 A 4 SRR A 502
*ﬂ‘[‘ﬂﬁz‘?ﬂlo

IZ#) R E chiwawé nda (Eatings Tempera-
ture)

(A3 1B AT B A TR — 20 2 A B
] T BT B 2 BR I BER S
BZ#) 34k chiwiawé nhud (Eatings Culture)
(AN A2 P s i R rh e i A5G
WZ IR B RS PR T LS

IZ41R) B chTwawe nti (Eatings Issue)

(44 & TR HZ P SEXE R

uz#%i;zchTwﬁwﬁqG (Erroneous Zone of
Eatings)

(44 1R A I TR AR J80 A A7 Dz ) 1) S Ao
BRI THEGRR 0. .

MZ4)75 Fchiwawirdn (Eatings Contamina-
tion)

[ZAFAY . st ABARA T
B R XU A L

FZH R U chTwixTshou (Absorption of
Eatings)
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[#41F BRI o AR UAIELE LN
AP H N TR R
uz#@ggcmwﬁxiéngshéu (Pleasure of
Eatings)

BN Z 7/ BRI NE 7w g (N R e
Iz E b chiwaxiaohua (Digestion of
Eatings)

(1R BV o EUHEANEE, &
1 Wy BAAE A PR I WOk P ) i
RS

IZ#E R chTwaxingzhuang (Property and
Shape of Eatings)

(£ W2 BRI AR

FZ43%FFE chTwixudnzé (Eatings Choice)

[ LRz YT .

Pz M chiwayTngxidng (Effect of

Eatings)

EALZ7PSPNEE 7Py UL

uzwg%chTwﬁyingyéng (Nutrient in

Eatings)

(WP REts R SRS AR AT | 4 A

BOATTIIRERYFR 4 o

FZ#¥ 70 M chTwayuanxing (Eatings Nature)

[ZEPR “HZPE” , ARFR “WZHITER%” , 18

WEHI NS T2 S AN R E M . 2 WoehEA

PERMRPEZ A3, Dtk SUAT Zr 98 . b L TR

P T,

uzfr@ﬁ%chTwﬁyuénsﬁ (Eatings Element)

[ W2 N RS A O BT, G455 57

uz#%ﬁﬁcmwﬁzh‘llidng (Eatings Quality)

(BB TREE

IZ4FhIE chiwizhdnglei (Type of Eatings)

(1B AR sz AR, 2
‘WL 2

IR chiwizhinbéi (Eatings Prepa-
ration)

(A1 ZHZ AT

N

l]/_‘ZJ ?‘L'cthué (Eatology)
(BIEF2Z FRIIMRSERIT N, ik
. WZIE RS WEIRIZIY | AR Z IR e A
FREER AR, g% 5 iz
BRI R, Wz Eeth REN ST A
REER B 5337

WA AN T ERFMERS . EFM
FTRIF. BRPMNE FRmst “AdefTer” B
RARRAEEMR, ARFEEOMMERKFGE
BT, Blhe FRAAF L2HE . R
EEing

Iz TE R chixuédingll (Law of Eatology)
[#10F NZRIZ S A —E 5 R — 2k
HFRALIR I RN
MZZ7E M chTxuéfazé (Rule of Eatology)
[44 DO Iz 2 A S LA M g KLU AT
uz#*ﬂil/f:?\cthuégéinic‘m (Eatology
Concept)

(4 1 S RHZ 2 B — B ) . A BT )R ) — o
JAERAIE L

Mz F Filchixué ganyu (Intervention in
Eatology)

Bz IS TEE . RER . 178
TR R 55 10 S B B
%?ﬂgcmxuéjiéoyﬁ (Eatology Education)
(44 G AR IR 2 SRR R 1 A

IZZ 328 chTxuélTlun (Theory of Eatology)
(24 AT H S BT HE R 1) 6 Tz 27 R Y
RGLESE.

IZZ 3 chTxué pingjia (Assessment of
Eatology)

[ IFERZZ I BERITT A
%?ﬁ%’chhuéqﬁsh‘l (Eatology Trend)
EAlAEy i

Iz ESS chixuéranwa (Task of Eatology)
(AW AR THE, B S AR
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BARY), BBZR . BONZR, Wz
K.

uz-?g’:ﬂfcthuéshijic‘m (Practice of
Eatology)

[#15E ATz ERAIAT N .

IZZ AR iBchTxuéshlyl (Eatology Term)
EAE-ZNVZE XU IR SR N r ]
ESEOR .

IZZ M3 chixuéyanjia (Eatology
Research)

[ RORIZ AR EAR . MERT . FUERSEIET R
Iz F &0 chTxué zhTshi (Knowledge of
Eatology)

[T E AL 2 SE R TR A 00 ¢ T2 27 1
NPT S A

MZZA{K Z chTxuétixi (Eatology System)
[FII AL BT RO R, Ba
VA e NI VA N NI V7 = NI VW RS 2
I3RS A TE RS AE LR S I A R

IlZJ ; % chTyang (Eating Nurturing)

(DR A . WG B ik JHERRAS .
Bipcdis FNAE (a3 R 5 ARy H # R EiG 5) o
[ 3 13 i A B E 6 95 B B 1A ol 3 {gt e
WA

WA TR A ARERE
R, BRPHRBELBERLETHLTZ
Rl SR AR B, Blde. HFAETH
BIMER U H IR N An 98 T o

IZ55:3B I chiydngfanshi (Eating Nurturing
Paradigm)

[% 1R 2 W] 2 BRALDT 0 Ak B i 5
B

U’Z%fi@cmyéngﬁnién (Eating Nurturing
Concept)

[44 146 IR TR A AR & 5 (i ko
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IZF B chiydngshijian (Eating
Nurturing Practice)

[ M2 IR B ETE S T H IR B T
DZ?*FY{tChTyéngwé nhua (Eating
Nurturing Culture)

[44) FRIE TR B PO N ST S AT P
IZF&FEMchiydngyuanzé (Eating
Nurturing Principle)

(44 VR B 1 % B A A RE A ) 5
EIZ Fbs ncdochTydng(Materia Medica
Eating Nurturing)

(A URFEA TR 2T A IR A 5%
-'ﬁ’—:\,ulz_,%jiéq‘lchTya ng (Solar Term Eating
Nurturing)

(48 WA — - U = A TR R B AR
S uz%ig ubénchiyang (Foundation-
strengthening Eating Nurturing)

(B TE R FREAR T A B IR IR SR
A%< MZFFshilingchTydng (Seasonal Eating
Nurturing)

(ST I 5 U TR IR B 5%
B I\IZFEshe nxi nchTydang(Physical and
Mental Eating Nurturing)

[ 44 13050 1A 55 5 0 Bl 2 57 1 IR 7 A
52

B Iz FFsishichTydng (Four-season
Eating Nurturing)

(44 IS Y 255 A EA T A R B R R 07 2K
]I[ﬁﬁjuzgiiShOnshichTyéng (Time-adaptive
Eating Nurturing)

(44 PSR . e e AR AR R 55

ﬂz %‘ chizhé (Eater)

[ MERE IR B R T S B AT, IR
Az B UR B o B 6 A B 445 R A\ B
R, “BET 5 IZET ARMER,
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eSS RENIZE 575G R R e

HMA R H R L AR, 12
TaF8., KA. BB, 7RSS, LAH
T A R A BT B A B A vL R 5T
Bl RM—BRILE, Fda, B3R &L
RE,

IZE L £ chizhdanquan (Eater Safety)
(A IZE eSS ez 5 gy . ANIERT
L BRE AR Y RS
IZz& 5 chizhéfenlei (Classification of
Eaters)

[ RIE AR AT fERRARDL . A6 T
o ST FEEX & HEAT IR0 43
IZ&FFiichizhs ganyu (Eater Intervention)
(24 150X BARIZ 5 (i AT . ik feag
BRI A5 A T 20 AR G
IZ&181ZchTzhdjiyi (Eater Memory)

(44 IWZ 3 R ER B 28 D7 1 O B 5 L
uz%%fwkmzhéjiancé (Eater Monitoring)
(24 DB BT N RS 45 3l
%%ﬁi}ichhhé]ianka ng (Eater Health)
(44 W2 530 5 G BRAR B A4 1 A L 0 PR
FRERAS

12 & R MchizhdjiGolia (Eater Comm-
unication)

(24 IWZ 3 ] PR AR 225 S5 4 B Ac i 3 .
uz%%l%chhhéjiéoyﬁ (Eater Education)
[(ZIBTERTIZERE RS, BFRERRE
B E WS

uzggéfﬁchTzhéangj‘l (Eater Economy)
[N E TR NIZ O R AT R G
IZERBEE chizhdéka ngfu (Eater Rehabili-
tation)

(44 135 Blz 2 R 2 A R TR B RS Y A
Iz B {CIEchizh&1GnIT (Eater Ethics)

(44 W2 3 TR R IG 2l v 1oy 340 1) R )
BrE T

MzZE& RiFchizhépianhdo (Eater Preference)
(ZIZEAEYRZE, Rl R 5
SOMISCA R SRR

Iz& I Efhchizhs pinggu (Eater
Assessment)

(I HZE BRI . ST N EFRRE
FZ L R B AT I 2R B TN .

MZZE& N FllchTzhéquéanli (Eater Rights)
[(ZIZEAAEEYRI . . I e
AW EEARH S A H .

MZZ (A chizhdtigdu (Eater’s Physiolo-
gical Structure)

[ IVZIREE N Y E A .

1z& 12|S'|‘ﬂichTzhéth‘lng (Eater’s Physiological
Nature)

(AL ISR

Mz Z AR Echizhétizhe ng (Eater’s Physiolo-
gical Sign)

[R5 I AE

Mz )R chizhéxiguan (Eater Habits)
(24 W2 K IUIE U i IR B AT A=

Mz & ILIEchTzhéxTnlT (Eater Psychology)
(22 BRSP4 i H L 154
LA DEIRNG

MZZ& 1T Hchizhs xingwéi (Eater Behavior)
(A EEEY R IR A TG 3h
T B AR I 517 B

IZHE FEKRchizhéxuqid (Eater Needs)
[(BIZEEAR ., O SURZE XY &
TR PR (A 5 R 2K

Nz & 1%E$Fch1zhé xudnzé (Eater’s Choice)
[ZIZHFET SIRTEE . JR . e, Sk
A, Xz Sz EE R e,
IFMRIZZE huanbdochizhd (Eco-conscious
Eater)

(4] TERE R EE S S, e B G
LG A CNETE B RS i N
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{ERIZ & jiankangchizhd (Healthy Eater)
[44] WFFR G AR, i G B ey
[SE/aE= Q1IN 77N < N

Y59R0ZE te shiichTzhd (Special Eater)

[4] PP . b, AF W aid: BEpY B S5
R, AREREBRE EUE FRT R A
%ﬂ'ﬁulz_,%thx‘lngchTzhé (Informed Eater)
(B EY . BB, (e
BCPRPEHAE T PR PRI IZ T

H/Z‘J HH chizhong (During-eating Stage)
[ TE A 1 B R S i S B A 7 1 By
B, wWlizypEcE . Mk 2R IRE Kk
B WA PSR R, RN
BB

WA R TR Y T SANFR,
ErLERBERRBALR, mARHE FK
PRetAg o A2, Hlde. PHORE . MK
ENE AR RN

Izt $8chizhongqidu (Seven During-
eating Couplings)

[44] WZrPas R A5 R U
WU, VISP Rk, R, B,

Iz eh F.X’pxj‘chTzhénggénshéu (During-
eating Sensation)
EANCE-gisiiaceor ANl AN R P
TR IS BN IE FIRAZ

IZHAA)@ chizhongweénti (During-eating
Problems)

(Al B BRI A Y
TS AR AR O R]

v

jj: l]/_‘ZJ guochT (Overeating)

[ TEEAARIZ AT v, SRS B AT 2
/AN
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[(BhERA . R mt Br ek kg b iz 15 1
Z . IHE RIS,
HET 5 Wiz ONRE—-RR, HdiZE
SRIAAT s

WA AR B L STEANGITH L AT,
TR TREAE. AR Foth dh bR 5 P ALY
WAL TR, Flde: REFEL WG, BT
FHREE,

PUN=¢TS guoshibing (Overeating-induced
Disease)

(44 13 BRI 5 | & 8 B O

12 Bz gudchizhé (Overeater)

[BTEHAS | I B K IR i A e i 7
HEEAR ] FIZ A

HEIZX S gudchifengxidn (Overeating
Risk)

(1R b el 5 R i 5 |k A
A 3 1 P REE
ﬂuz:Ffﬁguc‘)cthanyG (Overeating
Intervention)

[ 1EE XS I W2 AT R AT RNz R e | OB
R BRI B A E

EIZE IE gudchijitizhéng (Overeating
Correction)

(A4 P i R RIS, 2
AT AR

P IZfEE gudchTwéihai (Overeating
Hazards)

[ 1z X A AR AL OB
TE R AN RS

/T}Hilﬂ I]/_‘ZJ pianchT (Selective Eating)

(#4175 B A B AT 0 v i 4 552 1o sl B 2
Yy, AR

[BIHEA NE L 54 B0 22 18 £ 44
Hulz
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SR TR

oY R N R A | B e
YL, THTILEHRE., RARITFLTF T
FAoHr, Pl KPR ZEHAE, ELKE,
J TAReL .

fRIZ¥& pianchibing (Selective Eating
Disorder)
(AR, AR & Bk
N3 SRR IR A AE o
{RIZ & pianchizhd (Selective Eater)

(44 1 EAT KA R P PE S SR e S 2
0] HIRZ 7
RIZXIBEpianchiféngxidn (Selective
Eating Risk)

(44 1 P S B ) e 43— S A SR A T 5 |
g R0 T i AT REME

{RIZ £ IE pianchTjiazhé ng(Correction of
Selective Eating)

BlEdER . B, ZLREMRKELEN
PR Wz i R

RIZ & Epianchiwéihai(Hazards of
Selective Eating)

(44 1R X B 1 AL AS RS

{RIZ1T M pianchixingwéi(Selective Eating
Behavior)

(44 PRAT VEREIE D A e s IR B A T o
fﬁu'z_.‘ﬁ'ﬁﬁ?fIEpiancthingwéijiéozhé ng
(Behavior Modification for Selective Eating)
(A4 VEERHRIZ AT A R T I R GEVEAT A I A
BRI

RIZ IV FFipianchixTnliganyd
(Psychological Intervention for Selective
Eating)

[Z1EEXS RME . DROE | T HAU i S i 1 2 1A
2 B IRIZ AT OB SRR F S 2

}/: E I IZ.& yanchT (Food Aversion)

(41 Bk g g serb s g W skt & 17 -
AEDOE . PLiE . LEERPIRAS
(B AN . Brda iz s PR B o Ji A (o] sk
HE.
IRET 5 IR KRR, HIRZHE
SRS AT R

WA THRHRILFERL, EARLE
X GRS TF B Fe s T 5] 38 5 ALK BB AP
Y., Bl e R RS, ZRA R
F-S8

R 1z % yanchibing (Food Aversion
Disorder)

(44 1 RIF e i DRI 5 | 2 AR RH DGR IiE -
[RIZZ& yanchizhé (Food-averse Eater)
(44 17 ELA B 37 S A S0l 1tk 3 B o
BhidE . R ORIz
EDZ:FﬁiyéncthanyG (Food Aversion
Intervention)

(44 VEF X DRz it L JR AR B il o L 0 35
Fi o BEAPEALFIR A GER it

[RIZ A B yanchitidoli (Food Aversion
Regulation)

[ 15X RNIRSFAT IR R . OB P55
ARSI

}j_iuZII:,\nyc‘JncthTan (Food Aversion
Psychology)
(15D, briE . IR Y
OIE S 5 IRE
[RIZML R yanchixidnxiang (Food Aversion
Phenomenon)

RPN e e ALl s s e e LIV 2SS
[RZ1T Hyanchixingwéi (Food Aversion
Behavior)

(ZEPOE BT R a2
Wz, Wk PRREIT N
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FRZ M RIZshe njingxingyanch1 (Neurotic
Food Aversion)

[£4]—FhEERas, £ 2RI FFL Rk
BEREREA, FEUAE B, JFEA
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4.1 Shiology

[n.] It is the first-level subject.From the essence point of view, it is a knowledge system to reveal
the objective law of human Shiance.From the functional point of view, it is a knowledge system that
studies and solves human Shiance issues.From the perspective of relationship, it is a science that
studies the relationship and rules between people and food. From the perspective of occurrence,it is a
knowledge system that studies the occurrence, development and law of human Shiance behavior.(Cited
from Wikipedia)

B shixué

(Bl EHEY. B —gafte WARBUREERE L, Betfm NISa S AR
PUAR . WIIREMBERE L, R R AR T R R RPUR R . WRRAEDRE ,
BRI NS B Z IR BBl . WRAEMBERE L, BRI NSk
A R HAMERAIRIAR . CRETAR AR, )

4.2 Shiance

[7.] The phenomena and activities of human food acquisition and utilization. [Cited from Liu
Guangwei.Basic Terms in Shiology—reveal the connotation and extension of the core concept of
Shiance cognition.Journal of Northeast Agricultural University(English Edition), 2024, 31(4).]

B Hshishi

(1R AR, P B GFES) . [DRETX) M. (EERE—HRrad
WO LSRN SAME ), IPgRl R 24 (FEasPEhR ), 2024, 23 (5) o ]

4.3 Eatology

[1.] The knowledge system that studies and reveals objective laws between Eatance and health,
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also known as “food converting” , including eating methodology, eating aesthetics, diet-based
disease prevention and so on. [Cited from Liu Guangwei. Basic Terms in Shiology—reveal the
connotation and extension of the core concept of Shiance cognition.Journal of Northeast Agricultural
University(English Edition), 2024, 31(4).]

WzZ:chixué

[(#4] “WoeE” BYRIRR, MFR CEWIEALTET o Rz SRR A Z R 2L R R
AR WARIZIE . e RSB aF . DRIETXI . SrRiE—Rm g Hil
BOBES NS INE ) | PSR Rl (REaREEiR ), 2024, 23 (5) o ]

4.4 Eatance

[1n.]The phenomena and activities of human intake by humans. Shiance and Eatance are in a
genus-species relationship. For example, planting, farming, cooking, eating meals, and drinking tea
all belong to Shiance, among which having meals and drinking tea are Eatance.(Cited from Liu Guang
wei. An Introduction to Shiance Issues. Thread-Binding Books Publishing House, 2021.)

Wz zfchishi

[(FIANEBABYWRLZATES . BFSIZHRERMCER, GINRE, JR5E ., . 12
W MR TR, MRz, WACRIZHE . CRIETX) M. (CRFEREE) , &
AR, 2021, )
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5.1 BEFFmREE

5.1.1 BEZ% =7 Shiance System Triangle

BHNRGE

BRARS BILAS

NEWMEFBTER, 2ERYHEARSE ., BFITNRREMEY RS =& Z 1 JEIT
Mo BFERGE =M T EANTSES . e Hir, SR aENRE S8R
g, B ARG,
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Shiance Behavior System

4 \

Food Food-converting
Ecosystem System

The operational scope of human shiance activities unfolds within three systems: food
ecosystem, shiance behavior system, and food-converting system.The shiance system triangle
delineates the boundaries of shiology research.The goal of shiology research is to achieve

harmony among the food ecosystem, shiance behavior system, and food-converting system.
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5.1.2 BFEI16/EARTEI Sixteen Basic Paradigms of Shiance

Jife ey

NZEHTT IR

BERE

RHAHR

HEFRR T, FEE1DBANEEE ., S3ENA S e 2EmiER e R
AR R, BCEATEA
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Food Composition

Shiance Tools

\
Eatology )
\\ /
\ /
Food Th Shiance \\ /
00 erapy Administration /
Eater’s Body Shiance Economics — Shiance Law
Eater Education Shiance History

In the shiance system, there exist 16 combinations with inherent principles and structural
commonalities. As an indispensable hierarchical category for generalizing massive shiance, they

are defined as the “basic paradigms”
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5.1.3 BEZERKEFIE Eater Needs Pyramid

(345
PRIRIFIEL: RETIRIGEARIE (BRI

BEE
(132 4)
224 REAT R R i (TR

i

(G5
AAF IR REASTE Rk (RAECRD

Food Sustainability

n still be met (human-
elationship)

be achieved (food variety)

Safety issue: whether harm can be avoided (food quality)

Food Sufficiency
(Eating Enough)
Survival issue: whether one can survive (food quantity)
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5.1.4 XEBYE% Evolving Understanding of Food Systems
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N SLE R
BRI

M SLE7 E
TV —HLR /| e fe— A

NHESLEI Sk
BRI —3EN | BYEfe—FIH | &9
Nt

UTEYMEARYE LM IR M, 19854, SEEETHER R F I S B H
WIERS N “BYWRGE” X—ARE, EREYE™ZIN, MAT RV T, Wi, 1%,
ZJE, XN&ZES%FHEMALNARERE, % 2018 4, BEERKRAZT (FAO) FEMCHA
L BEYRGE SO WME R T B 2 AL E R SRS
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P
R
@g @.@@ e@e
23}
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o O
o @6
& (23]
B0geS
e ®

From Farm — Fork
Food Acquisition — Supply

From Farm — Body
Food Acquisition — Supply/Food Converting —Utilization

From Farm — Farm
Food Acquisition — Supply/Food Converting —Utilization/
Waste Landfilling — Degradation

Given that the concept of “food” could not fully encompass the “five eater issues” , in 1985, B.

W. Marion, professor of the University of Wisconsin System, USA, formally proposed the term  “food

system”  for the first time. Beyond food production, he incorporated food processing, distribution, and

consumption. Subsequently, through continuous extension by scholars and organizations from multiple
countries, by 2018, the UN Food and Agriculture Organization (FAO) defined the food system as

“encompassing all activities from food production, processing, distribution, consumption, to disposal” .

115



BEFRAEES

515 RFS5FAEHEEAZREBEIREIX R The Relationship between
SDGs and Shiology

2/****
‘REBWR

6/xxx 5/sx 4/
BEMEX | PEMEX | —REX

TEWE A FE1 T A2 R R HAR(SDGs) T, A 13425 AR IR TRAEEH . T
RN, NIER) AT F52 K R HAR(SDGs) AN AT BESE B

17

Partnerships

for the

15 Good Health and
Life on Land Well-being
¥
* 14
Life Below Water Quality Education

Gender Equality [ia

6

Clean Water and
Sanitation

X 13
By Climate Action
X

Responsible
Consumption

Sustainable
Cities and
commoniesfl) 10 8
Reduced *
Inequalities T Work and ¥*
Economic

Growth

2/****

Food-Systems Goals

6/***

Highly Relevant

5/ 5%

Moderately Relevant

4/

Marginally Relevant

Among the 17 Sustainable Development Goals (SDGs) of the United Nations, 13 goals are
related to the “five eater needs” of humanity. Without solving the “five eater issues” , the

Sustainable Development Goals (SDGs) cannot be achieved.
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51.6 PZBI=1PFrE (EZR ) Three Stages of Eating (Cycle)

A B C
NZR B d nZrh B NZJE B

B ANERIZF T =Bz B w2 R BRIz s BrBL . 7EIX = AN B
. RN AR, W2 SR TP R . AR S — A AR N B RS, 2T
JEHBIERIE, X EIE TR R IIZAT . 2B IERT B

A B C
The Pre-eating Stage The During-eating Stage The Post-eating Stage

- ) AN )

Shiology divides human eating activities into three phases: pre-eating, during-eating, and
post-eating. Among these three phases, pre-eating serves as the prerequisite for during-eating,
while post-cating validates during-eating. Human eating follows a single-meal-based cycle.
Validated in the post-eating phase, it feeds back into revisions of pre-eating preparation and

during-eating conduct for the next meal.
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5.1.7 PZBE]=## Three Pre-eating Identifications

WZHGT =Pk

PEAIE bAliES Y] Pl ZET

B I HT B B % =77 1 A B HE R (M HE S AORE) . Bre (DBl &), B
(RIFERE BRI XA KT 5 R R D).

« D

Three Pre-eating Identifications

p ,/"

( R

e N\ e A\ 4 N\

Body Identification Food Identification Season Identification

- / & ) & /

The pre-eating stage in shiology involves three identifications: body identification
(identifying the body’s condition), food identification (identifying the food), and season

identification (considering eating within the broader context of seasons).
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5.1.8 RzH-+£3E Seven During-eating Couplings

AR

( 1

Ve ~ Ve ~ Ve ~ Ve N Ve ~ Ve ~ Ve ~

L& UIES R i HE P ity

A J AN / \ J AN J J

iZrh R EYHEA N R X —d b, USSR R SR
BB BUERR-EAN DT A S . BT A S BOR R , AK AR S Ty,
A F T e

Seven During-eating Couplings

( 1

Ve ~ Ve ~ Ve ~ Ve N Ve ~ Ve ~ Ve ~

Quantity Frequency | [Temperature Cookedness Sequence

Speed

AN J X /  \ J X J J

The during-eating stage refers to the process by which food enters the body. During this
process, food and the body should be appropriately matched in seven respects: quantity, type,
frequency, temperature, speed, cookedness, and sequence. The closer this match across all seven

dimensions, the stronger the body—food coupling and the more likely it is to support good health.
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5.1.9 PMzZJFZ18& Two Post-eating Checks

[ JE

AR

WZJ5 HRAR S ROBCRIEAS , RS AR AN T T 6 B AR R, R
KA /ME L I IRBE . FEBR . RIS B A g B S S AL

Two Post-eating Checks

[ N

Body Check

Excreta Check

The two post-eating checks are the effect assessments after a meal, consisting of two
aspects: excreta check and body check. The excreta check refers to the inspection of human body

excreta, including stool, urine, sweat, eye feces, cerumen, and skin oil. The body check refers to

the inspection of physical sensations and signs.
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5.1.10 75K &7 Six Eating Diseases

VAVNES
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Eating diseases refer to abnormal bodily conditions caused by improper food and
improper eating practices, and they include six categories. Eating diseases are named
according to their causes. Their value and significance lie in emphasizing the causes of disease,
proactive health management of health, and the prevention and treatment of disease through

natural food and proper eating methods.
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5.1.11 B|FZIE{KZE =7 Shiology Theoretical System Triangle
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Despite differences in historical periods, national cultures, human survival and social
functions have always revolved around three aspects: the eater, food, and order. These are the
most fundamental elements of human shiance behavior. The shiology theoretical system triangle

takes the eater as its central vertex.
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The basic system of Shiology is also known as the “1-3-16-44 system” . It means that
Shiology consists of one tier-1 subject, three tier-2 subjects, Sixteen tier-3 subjects, and forty-

four tier-4 subjects.

124



5 fRRAMER

5.1.13 BEZZRMEZR The Disciplinary System of Shiology
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The disciplinary system of shiology is structured with reference to the framework of the
Catalogue of Disciplines and Specialties for Graduate Education issued by China’s Ministry of
Education, covering nine disciplinary categories. Specifically, Shiance-related first-level disciplines
are established within seven categories — Agriculture,Economics, Education, History, Engineering,
Medicine, and Management. Within the categories of Law and Natural science, shiance-related
second-level disciplines are established under four existing first-level disciplines — Law, Ecology,

Biology, and Chemistry.
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5.1.14 |EZ58/E %% Shiology and Food Systems
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© Eater-centric

© Food Aquisition System

© Food Converting System

© Fecal Decomposition System
© Shiology Governance System

The “1-3-16-44” system of shiology covers three major domains: eater health, food
acquisition, and shiance order. It achieves full coverage of the food system, completely
corresponding to all components of the food system. Consequently, it is able to address all food

system issues comprehensively and holistically.
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5.1.15 RzZHJ1EF The Functions of Eating
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Eating has five functions. In addition to the commonly recognized function of satisfying
hunger, it can also constitute the body, cause disease, treat disease, and prevent disease. These

five functions comprehensively reflect the relationship between food and the human body.
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5.1.16 BEMN%KPRHEE! Shiance Four-quadrant Model
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The Shiance Four-Quadrant Model is a theoretical model that reflects the current shiance
status of all countries in the world from the perspective of shiology. It consists of the following
components: two axes (life expectancy and per capita food resources), four quadrant regions, a

central origin, and data points representing the position of each country.
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5.1.17 EEREI#EE Sustenance-oriented Flows
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High Life Expectancy(HLE)

Quadrant II
High Life Expectancy
Agricultural Resource Poor ‘

Quadrant I
High Life Expectancy
Agricultural Resource Rich

Agricultural Agricultural
Resource L L . L L > Resource
Poor(AGRP) Rich(AGRR)

Quadrant III -
Low Life Expectancy ‘_
Agricultural Resource Poor -

Quadrant IV
Low Life Expectancy
Agricultural Resource Rich

Low Life Expectancy(LLE)

The sustenance-oriented flow centers on basic staple grains such as cereals. This flow
moves primarily from Quadrants [ and IV to Quadrants Il and Il through trade, supplemented

by aid when necessary. It serves to stabilize basic food supplies and ensure minimum subsistence

needs, thereby constituting the underlying safety mechanism of “eating enough” within the

global food system.
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5.1.18 EY#EFZN#T Enrichment-oriented Flows
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High Life Expectancy(HLE)

Quadrant II
High Life Expectancy

4

A

Quadrant I
High Life Expectancy

Agricultural Resource Poor“ Agricultural Resource Rich

Agricultural Agricultural
Resource ' ' % Resource
Poor(AGRP) Rich(AGRR)

Quadrant III Quadrant IV
Low Life Expectancy B Low Life Expectancy

Agricultural Resource Poor

Agricultural Resource Rich

Low Life Expectancy(LLE)

Since very few countries in the world are able to produce all major food categories—

including grains, fruits and vegetables, animal-based foods, and aquatic products—the two-

way and multi-directional flow of food types among countries in the four quadrants is highly

necessary. Its core purpose is to enhance dietary diversity.
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5.1.19 BIEEE 1% H#5 3 Governance-capability Diffusion Flows

ESEIN S

A

BRI i H R

N 75 e - N T

By _ BYREZ
N
EN - EN
R 7
B 25 2% 20 8k 2% 2% 2
4 B v
I B I3
“ - E)

BRI - EHUEA

PN Pt 9 - NEFFa A

‘YR - BYREZ

EE N SRR IS
HRE 3 i i SO — R R R BLRE 19 O ) L%ﬂlﬁbmfjju%ﬁlﬁ%*ﬁéé&*

A 'ﬁﬁn‘ﬂfﬁ;&ﬁ;%u&%‘ﬁ ‘ﬁé&i@%ﬁlﬁjﬂEEV\]ﬁ S B A BLRE S AEAN R G R IX 2 6] 4
Bl H— . SR RIGE RS BRI

135



BEFRAEES

High Life Expectancy(HLE)

Quadrant II
High Life Expectancy
Agricultural Resource Poor
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Agricultural Agricultural
Resource — ! : ‘ — ! : Resource
Poor(AGRP) L Rich(AGRR)

Quadrant I1I - Quadrant IV
Low Life Expectancy B Low Life Expectancy

Agricultural Resource Poor

Agricultural Resource Rich

Low Life Expectancy(LLE)

The governance-capability diffusion flow primarily encompasses the acquisition of food-

related technologies, regulatory and institutional practices, and shiology education and public

education, driving the diffusion of shiance governance capacity across different quadrants.

Quadrantslandll are typically the main suppliers.
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High Life Expectancy(HLE)

Quadrant II
High Life Expectancy
Agricultural Resource Poor

=

Quadrant I
High Life Expectancy
Agricultural Resource Rich

Agricultural Agricultural
Resource : : ‘ : : > Resource
Poor(AGRP) L Rich(AGRR)

Quadrant III - Quadrant IV
Low Life Expectancy » Low Life Expectancy

Agricultural Resource Poor

Agricultural Resource Rich

Low Life Expectancy(LLE)

The shiance-induced population flows are caused by the abundance or scarcity of food

resources and the strength or weakness of governance capacity. They are characterized by the

movement of populations from countries in Quadrants Il andIllto Quadrants I and II.
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5.1.21 BEEELIRBEFIRHEZ The Ultimate Trend of Shiance
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High Life Expectancy(HLE)

Quadrant II
High Life Expectancy
Agricultural Resource Poor
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Resource
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Quadrant IV
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Low Life Expectancy(LLE)

The ultimate goal of shiance governance is the increase in global life expectancy. The

longevity target of global shiance governance in the 21st century is to continuously strengthen

and evolve an integrated, circular whole by optimizing resource allocation and enhancing the

governance capacity of each country to address its shiance issues.
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5.1.22 NMXEZEEFAAHEL Response to the “Five Eater Issues”
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the “Five ecater issues” has gone through five stages
of evolution, moving from fragmented to integrated
approaches: the scattered stage, the small-group stage,

the tribal stage, the state stage, and the global stage.
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5.1.23 R#BPEAIER The Dietary Guide Dial
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Pre-eating Stage—Body Identification Pre-eating Stage—Food Identification

Body Identification: Before eating, assess the eater’s Food Identification: Before eating, identify the
physical condition across eight dimensions: heredity, composition of food, including both food elements and
gender, age, body structure, body constitution, activity food nature.

level, mental state, and disease status.

Pre-eating Stage—Season Identification During-eating Stage—Quantity
Season Identification: Before eating, consider the Quantify: During eating, pay attention to the
current season—eat only in season (eat according to amount of food consumed—neither overeating nor
seasonal cycles). undereating.
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During-eating Stage—Type During-eating Stage—Frequency
Type: During eating,pay attention to the diversity of Frequency: During eating, pay attention to the
foods consumed—greater variety is beneficial. number of daily meals and the intervals between them.

During-eating Stage—Temperature During-eating Stage—Speed
Temperature: During eating,pay attention to food Speed: During eating, pay attention to eating
temperature—it should be compatible with body speed—neither too fast nor too slow.
temperature.
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During-eating Stage—Cookedness During-eating Stage—Sequence
Cookedness: During eating,pay attention to the degree Sequence: During eating, pay attention to the sequence
of cooking—eat foods raw or cooked as appropriate. of foods consumed, following a scientific and rational order.

Post-eating Stage—Excreta Check Post-eating Stage—Body Check
Excreta Check: After eating, examine bodily waste to Body Check: After eating, observe physical
retrospectively assess whether the diet was appropriate, and changes to retrospectively assess whether the diet was
adjust future eating accordingly. appropriate, and adjust future eating accordingly.

The Dietary Guide Dial was created by Chinese scholar Liu Guangwei. It adopts the common
clock image in daily life and consists of one center, three stages, and twelve key focuses. The eight
aspects of human physical state are represented as a small inner dial, while the twelve key focuses
correspond to twelve dimensions for dietary intake guidance.The dial is divided into three zones: pre-

eating, during-eating, and post-eating.
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5.1.24 BZFIEIRH B EE Shiology Education Dial Courseware
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Each individual differs
significantly from others in five
dimensions: gender, age, body
structure, physical dynamism, and
disease status. These differences
shape each person’s unique dietary
needs—food and eating methods
should be tailored accordingly.
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Every individual should identify
their optimal eating approach across
multiple dimensions: quantity,
variety, frequency, temperature,
speed, and Cookedness.

Eating etiquette refers to the
manners, courtesies, and behavioral
norms governing food and dining.
It comprises five core principles:
respect for others, cleanliness,
frugality, simplicity, and respect for

objects.
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Eating satisfies hunger and
sustains health, but incorrect eating
practices trigger various diseases.
This dial guides people to avoid six
categories of foodborne illnesses
through informed dietary choices.

The Food Dial represents
knowledge of food types and
origins. Its five divisions correspond
to the five categories of human
food: animal-based, plant-based,
fungal, mineral, and artificial foods.

Suryood

\

v ]

Labor Dial encompasses all
human activities related to food
and eating. This dial covers six
dimensions of food-related labor
and production.

The Shiology Education Dial is a set of teaching courseware designed for shiology general
education. This courseware consists of 12 dials: the Body Dial, Manners Dial, Food Dial, Eating
Methods Dial, Disease Prevention Dial, Labor Dial, Elements Dial, Eating Aesthetics Dial, Food
Natures Dial, Eating Therapy Dial, Shiance Dial, and Shiology Principles Dial. To match the

cognitive level of children and adolescents, the knowledge units have been simplified relative to

the full Shiology framework. In total, there are 64 knowledge units.
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Humans consume food to
extract nutrients for energy
absorption and transformation,
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six essential nutrients are proteins,
fats, carbohydrates, vitamins,
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Food not only satisfies hunger
but also treats illness. There are
three types of therapeutic foods:
daily foods, synthesized foods, and
materia medica (herbal) foods.
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Food aesthetics engages all five
sensory organs—eyes, ears, nose,
tongue, and mouth—in the full
aesthetic experience of eating.
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Shiance refers to all matters
related to food and eating. All
human endeavors are built upon the
foundation of shiance, making it the
most fundamental matter in human
society.
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Food

Natures

Food nature (also called “food
character”) is an eastern framework
for understanding food properties.
It holds that foods possess inherent
qualities: warm, hot, cool, cold, and

neutral.
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Shiology encompasses many
laws and principles. Core principles
include: body transformed from food,
the “Brain” of food conversion as the
king, food and drugs sharing same
mechanism, body-food coupling, diet
going before cure, and shiance breeds
civilization.
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5.1.25 B EHITZH Shiance Digital Control Structure
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The shiance digital control structure— also called the shiance internet structure— is an
online shiance operation platform consisting of nodes such as food, eaters, shiance enterprises,
shiance utensils, and shiance regulations. It is a concrete solution that leverages digital

technology to improve shiance efficiency and solve shiance issues.
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5.1.26 F 5ERZE 3= The Weight of Five Senses in Eating Aesthetics
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In the five-sense aesthetics of eating, five senses are of different importance. They can be
divided into two groups. The primary elements, encompassing taste, smell and touch, constitute

the core of eating aesthetics, while sight and hearing are regarded as supplementary elements.
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The compass of eating methods is one of the tools for shiology general education. It is a
circular model composed of eaters, foods, eating methods, excretions and post-eating signs. It
comprises four rotating circles: the eater circle, food circle, circle of eating methods and post-

eating circle from the inside to the outside. Each circle contains several dimensions, forming a
4-36 dimensional system.
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Product
Braised Sea
Cucumbers with Spring
Sub-school Onions
Cui Stewed Cattail in
(] ul Milky Soup
School
. v || Braised Intestines in
] Lixia an Brown Sauce
=  Taiyi — Wang | — ...
Cuisine
Shandong | | | ..
(1 Cuisine Jiaodong | “H  ......
Style
Coastal | | |Guangdong
style Cuisine | || Yunhe
Inland Sichuan
By Country Style Cosic gy
| Chinese | | | Fusion Jiangsu
Cuisine Style Cuisine
Japqqese — Overseas oo
By Continent Cuisine Style
| Asian | | | Korean L]
Cuisine Cuisine | |
European | — Indian
Cuisine Cuisine
African L]
Cuisine | |
of Culinary —
Products | Australian
Cuisine
|| American

Cuisine

The global culinary product system can be divided into seven hierarchies. The development
level of culinary products varies across countries and regions; some feature all seven complete

hierarchies, while others lack categories such as cuisine or schools.
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Due to differences in the level of economic development, the three stages of shiance
society—food-deficient society, food-sufficient society, and high-quality food society—overlap

and intersect to a certain extent.
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The system of eater issues has undergone multiple iterations, and this table presents

latest research findings. Under the overarching framework of eater issues, shiance issues

sonss] [e0130[095]

the

are

categorized into five groups:eating enough, food-safe eating, eating with variety, eating for

health and longevity, and sustainable eating. Each category further encompasses its sub-level

shiance issues,making the system both comprehensive in scope and clear in logic.
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Different stages of society all face a wide variety of shiance issues. Issues such as food
sustainability, eating methods, food waste, eaters’ lifespans, and shiance-induced diseases
exist in both food-deficient and food-sufficient societies, though their specific contents differ.
When all of the above shiance issues are effectively resolved, the high-quality society will be

achieved.
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The causes of eating diseases can be divided into internal causes, external causes, and a
combination of internal and external causes. External causes are mainly related to food itself,
while internal causes refer to improper eating methods or physical defects that lead to the onset
of disease. Internal causes are primarily attributable to shiance behaviors. Internal and external
causes refer to situations where both subjective causes and objective causes contribute to the

disease.
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5.2.3 BEZZFREIBR Coding Systems of Shiology
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Alphabetic Tier-1 Tier-2 Tier-3 Tier-4 Tier-5
Code Subject Subject Subject Subject Subject
S 0 0 0 0 0 0

The coding systems of shiology consists of 2 English letters and 6 digits. The letters
“SS” serve as the abbreviation for “Shiology Subject” .The six digits indicate the positions
of tier-1 to tier-5 subjects of shiology. Within the same hierarchical position, numbers such as 1,

2, 3,4 ... are used to distinguish different disciplines of the same type.
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THE SECRETARY-GENERAL

UNITED NATIONS NATIONS UNIES

MESSAGE FOR THE FOURTH WORLD SHIOLOGY FORUM

Haikou City, 10 October 2023

I am pleased to send my greetings to the Fourth World “Shiology” Forum.
We are facing a global food crisis.

Around the world, 780 million people are going hungry and more than three billion
cannot afford healthy diets. Meanwhile, one-third of all food produced is lost or wasted.

Unsustainable food production, packaging and transportation are feeding the climate
crisis — generating colossal greenhouse gas emissions, using over two-thirds of the world’s
freshwater, and accelerating biodiversity loss.

We must urgently transform food systems to make them more sustainable, equitable and
resilient. Governments and businesses must work together to scale up climate-friendly
investments. We must also support the women and men who bring food systems to life. And we
must leverage science and technology to improve access to healthy foods while reducing the use
of water and the carbon footprint.

Together, we can address the root causes of the food crisis, build systems that put people
over profit, and end hunger once and for all.

Fokock
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UNITED NATIONS NATIONS UNIES

THE SECRETARY-GENERAL

MESSAGE FOR THE FIFTH WORLD SHIOLOGY FORUM

Haikou, 29 October 2025

I am pleased to send my warm greetings to the Fifth World Shiology Forum.

Global hunger is at last declining, after being driven up by a global pandemic,
raging conflicts and faultering economies. This is a welcome sign of progress. Yet
an estimated 673 million people still go to bed hungty each night.

In many regions, food prices are continuing to climb, and famine has taken hold in
Gaza and Sudan.

In our quest for zero hunger, we must invest in agriculture that nourishes people
without destroying the planet. That means farming in ways that safeguard water
and biodiversity, reduce deforestation and pollution, and help us to mitigate the

climate crisis.

With less than five years to achieve the 2030 Agenda, we must act together to
create food systems that sustain both people and planet.

The holistic principles of Shiology can help light the way. By recognizing our
interconnectedness, we can build resilience across communities, ecosystems, and

economies.

Let us seize this moment to confront the root causes of hunger — and ensure
healthy, affordable, sustainable food for all.

3k sk ok
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Preface

The 5th World Shiology Forum is taking place at a crucial time, as the global
community accelerates efforts to achieve the 2030 Agenda for Sustainable
Development. I sincerely commend the outstanding contributions from collaborators in
over 100 countries to the Global Food Systems and SDGs Report. This report reflects
the spirit of multilateral cooperation and shared mission—qualities essential for
addressing today’s urgent food system challenges.

In recent years, our understanding of food systems has changed significantly. What
began as a focus on agriculture and supply chains has expanded to include the needs,
rights, and behaviors of people as food consumers. A key milestone came on November
18, 2021, with the first United Nations Food Systems Summit (UNFSS), marking a
global shift in attention—from food itself to the systems that shape food. This historic
shift signals a new phase of comprehensive problem-solving in the food system domain.

Public understanding of food systems has evolved through three main stages: first, from
“farm to table™; then, from “farm to consumption™, and now, toward a broader view
that includes human food needs and behaviors. This new perspective goes beyond
production and consumption to include the full post-consumption cycle—digestion,
waste processing, and the retum of organic matter to the earth—creating a closed
ecological loop between humans and nature.

Today, the world faces mounting food system challenges. Around 780 million people
suffer from hunger, while more than 3 billion cannot afford a healthy diet. At the same
time, one-third of all food produced globally is lost or wasted. Unsustainable food
production, packaging, and transportation contribute to the climate crisis, generate
significant greenhouse gas emissions, consume over two-thirds of the planet’s
freshwater, and accelerate biodiversity loss. Alarmingly, only 17% of the SDG targets
are progressing on schedule, and over one-third are either stalled or regressing.

The problems within food systems are deeply complex. We face older issues such as
mnsufficient food supply, along with newer ones like polluted soil and water. Visible
problems like food waste coexist with hidden ones such as chronic diseases caused by
overconsumption. To tackle these challenges, we need a comprehensive knowledge
framework that covers the entire food system. Shiology offers such a framework—
integrating “eaters, food, and food order’—and provides a full-chain approach to
understanding food system issues.

As the 2030 deadline draws closer, this report—developed as a three-year, three-phase
global initiative—arrives at just the right moment. I call on governments, institutions,
researchers, and civil society to join forces in building more resilient, fair, and
sustainable food systems.

Looking ahead, let us move forward with strong commitment: a sustainable food system

is not only a development goal—it is a vital link connecting peace, health, sustainability,
and human dignity. I hope this report contributes meaningfully to our shared global

efforts to build a more inclusive and sustainable food system community and to shape

anew order for food systems worldwide.

Ban Ki-moon

8t Secretary-General of the United Nations
August 8th, 2025
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The President
of the

Economic and Social Council

13 January, 2026

Dear Mr. Guangwei,

I thank you for your letter and for briefing me on the interdisciplinary theory of Shiology and
the work of the World Shiology Forum in contributing to the sustainable development of
global food security. With less than five years left to 2030, the work of organisations like the
World Shiology Forum is more important than ever.

As President of ECOSOC, I have identified a number of priority areas that I believe are at the
heart of unlocking transformative results for sustainable development. One of these areas is
to transform agriculture and food systems to strengthen food security and rural resilience. It is
closely related with the theme of the 5™ session of the World Shiology Forum (“Food Systems
and Sustainable Development”) that took place in October last year. The work of the Forum and
its participants provide valuable contributions to solving the global challenges in food shortages,
food wastage and unequal access to nourishment. Furthermore, as you reference in your letter,
food security is also interlinked with other priorities for my presidency such as advancing climate
resilience and economically empowering the global youth.

The ECOSOC attaches importance to the key role of civil societies in promoting sustainable
development. I encourage the Forum to continue to play its role as an international platform
and bring together international stakeholders for the purpose of facilitating global food system
transformation and achieving the shared future of mankind.

Yours sincerely,

Lok Bahadur Thapa
President of ECOSOC

Mr. Liu Guangwei
Director-General
World Shiology Forum
Beijing
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