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Establishing the Japanized Chinese Cuisine as seen by the Cooking
Magazine Ryori no tomo

Yukihiro Kawaguchi

1. Introduction

From the origins of humanity up to the present, we have continually encountered
novel foods and beverages, alternately accepting and rejecting many. As humans are
omnivores, a paradox lies in the tension and oscillation between neophobia and
neophilia (Fischler 1988: 278). While many people prefer familiar foods, there are
also widespread cravings for novelty dishes. Still, as Watson (1997) revealed in his
study on McDonald’s in East Asia, foods from abroad do not easily become pervasive
without alteration; instead, they are deliberately localized by consumers in the host
countries.

Geographically, Japan is surrounded by the sea, which facilitated the
maintenance of an isolationist policy from 1639 to 1854. In this regard, Japanese
foodways were only slightly affected by foreign foodstuffs and cuisines during the pre-
modern era. Further, meat consumption had officially been prohibited since the 7th
century, with the state instead placing heavy emphasis on rice cultivation. This
resulted in a very unique food system that was characterized by the absence of
livestock (which meant no meat or dairy products) and a scarcity of oils and fats.
However, these conditions drastically changed through the end of the Edo period and
into the Meiji Restoration of 1867. Due to an intense desire to advance toward
Western status, the new Japanese government eagerly encouraged the
Westernization of food throughout the nation. Interestingly, the Emperor’s birthday
in 1872 was celebrated with a Western-style banquet, and public news reports
indicated he had begun to consume beef and mutton on a regular basis (Cwiertka
2016: 15-24). However, many of these Western foods were largely changed to gain
acceptance from Japanese consumers, with the resulting cuisine referred to as
yoshoku. Representative examples of this from the 20th century include tonkatsu
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(pork cutlet), korokke (croquette), raisukaré (curry with rice), and omuraisu (rice
omelet) (Kosuge 2017), all of which are still popular in Japan.

In contrast to Western foods, Chinese cuisine was not initially desired or
accepted in Japan. This was primarily the result of a condescending national attitude
toward other Asian countries, particularly due to widespread feelings of pride over
winning the First Sino-Japanese War in 1895 and the subsequent advance toward
modernization (Ishige 2001: 143). It was not until the expansion of Japanese
imperialism during the 1920s—30s that Chinese cuisine was widely consumed in
Japan (Cwiertka 2016: 140). By the end of World War II, many of these dishes had
been uniquely altered for Japanese consumption, as with yoshoku. While Japanized
Chinese cuisine was initially known as Sinaryori, this was later changed to
Chukaryori to avoid the negative connotations of the sina- prefix. Chuka is the
Japanese pronunciation of Zhonghua, meaning China or Chinese, while ryors is
simply the word for cuisine. Even today, Chuakaryori carries the connotation of
“Chinese cuisine in Japan” or “Japanized Chinese cuisine.” According to a survey
conducted by the prominent Japanese advertising agency Hakuhodo, three dishes
with Chinese origins are among the top 10 most popular in Japan, including ramen
(soup noodle), karaage (fried chicken), and gyoza (jiaozi or dumpling) (Seikatsu
Souken 2021). Several other studies have also shown that these Chiikaryori items
are considered highly efficient and sating, especially ramen (Kushner 2012; Solt
2014) and gyoza, which was once a Chinese staple food that is now used as either a
Japanese aperitif accompaniment or main dish when served with rice (Kusano 2013).

In general, Chinese and Western cuisines were implemented to address the
absence of meats and fats in traditional Japanese cuisine (Ishige 1982: 148). However,
there is currently no comprehensive understanding of what was actually accepted
and rejected throughout this process, nor have scholars investigated the general way
in which these items were altered to meet Japanese demands during the first half of
the 20th century. Further, nearly all previous studies have examined the integration
of foreign foods in the context of restaurant offerings or dining out, with relatively
little attention being paid to Chinese foods or dishes made at home. Questions also

remain over which individuals made these items popular in Japan.
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Based on the above gaps in the literature, this study examined recipes and
ingredients listed in issues of the cooking periodical known as Ryori no tomo (the
Cook’s Companion) to analyze how Chukaryori developed over a 50-year period
beginning in the early 20th century. These recipes were then compared with those
found in the classical Chinese cookbook known as Zhongguo ming cai pu (Cookbook
of China’s Famous Dishes), which has been authorized by the central Chinese
government. In sum, this study aimed to clarify the attributes of Chukaryori more

explicitly.

2. Cookbooks as Material: Byori no tomo

Appadurai (1988) argued that cookbooks play crucial roles in integrating
discursive and miscellaneous food groupings into specifically identifiable cuisines.
While cookbooks are greatly influential due to the generational transmissions of
contained information (many becoming classics), they do not necessarily describe
chronological transitions. This study therefore focused on the Japanese cooking
periodical known as Ryori no tomo (hereafter, RNT), which was considered
authoritative during the first half of the 20th century. The RNT was first published
in 1913, with a target audience of “clearly house women” (Ehara 2012: 60). Despite
one period of interruption from 1943 to 1952 (during and after World War II), the
RNT were issued until 1962. In this context, RNT largely influenced Japanese home-
cooking throughout this time, often establishing Chukaryori dishes along the way. In
this study, I browsed issues of RNT at the Ajinomoto Dietary Culture Library in
Tokyo, which owns the largest collection. After inspecting every volume (327 total), I
selected 2,248 recipes for Chinese dishes!.

Zhongguo ming cai pu (hereafter, ZMCP) is a renowned cookbook consisting of
eleven volumes that were edited by the Chinese government between 1957 and 1965.

It contains representative recipes from various regions, including Beijing, Shanghai,

1 To conduct a scholarly analysis, I used a spreadsheet to record the name of each
dish, the Japanese syllabaries, ingredients, and name of the cooking expert who
introduced the recipe.
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Guangdong, and Sichuan. In fact, ZMCP was edited through a national project and
described as a “great work in the Chinese history” (Nakayama 1976: 13). In this study,
ZMCP was considered a canon of Chinese cuisine and thus used as a basis of
comparison when inspecting Chukaryori recipes. After browsing every volume of the
Japanese version of ZMCP, which was translated between 1972 and 1973 (Chuka
jinmin kyowakoku shogyobu inshoku fukumugyo kanrikyoku 1972), I compiled a
total of 1,252 relevant recipes, which I then entered into a spreadsheet for comparison

with the RNT results mentioned above.

3. Analysis

3.1. Japanese Familiarization with Chinese Dishes

Most people in Japan were unfamiliar with Chinese dishes during the early 20th
century. Therefore, RNT devised various ways to introduce these dishes. This section
discusses when and how Chinese dishes became familiar in the context of Japanese

home-cooking.

3.1.1. Number of dishes introduced

During the 1910s, RNT covered an average of 0.8 Chinese dishes in each volume;
this gradually increased to 3.1 in the 1920s. As mentioned above, Chinese dishes
spread much slower through Japan when compared to Western dishes, as the nation
tended to adore the West while holding contempt for China. When introducing

Chinese dishes, RNT would often include brief introductions, as follows:

“Even though Chinese dishes are not so nice to look at, the taste is pretty good.

Anyone who tried it once mostly loved it” (Dec. 1918).

“Chinese dishes are said to be of good taste rather than of good appearance.
Here, I would like to introduce the recipes of nutritious, delicious and refined

dishes” (Nov. 1921).
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“Though it is said that Chinese cuisine is the most hygienic, nourishing,
delicious, and reasonable among cuisines from all over the world, [those] who
are not used to eating it, so-called ‘dislike it without even having it’, tend to see

them as oily and unpalatable” (Feb. 1924).

Interestingly, Japanese cuisine is highly valued for its appearance and is often
referred to as something you “eat with your eyes.” During the early 20th century,
however, several Japanese cooking experts and gourmands criticized Japanese
cuisine for being too concerned about aesthetic aspects, saying this was often
uneconomical and less nourishing (Higashiyotsuyanagi 2019: 162-164). In contrast,
Chinese dishes were promoted as being economical and nutritious, although not

aesthetically appealing. Indeed, some RNT sections were headed as follows:

“Nutritious and hot Chinese dishes in winter season” (Nov. 1924).

“Chinese banquet, 10 yen per table” (May. 1928).

“Chinese dishes for instant meals” (Feb. 1929).

This shows that economic efficiency and nutrition were becoming high-value
concerns, with the aim of enriching the nation and strengthening the military
through improved eating habits (Yuzawa 2018: 146—156).

During the 1930s, RNT covered an average of 13.7 Chinese dishes per volume,
which was the peak throughout its publication history. Meanwhile, the number of
Chinese restaurants in Tokyo had increased to 2,224 by 1930, which was the
maximum in the pre-war era (Kusano 2019: 65). The interest in Chinese dishes also
grew with the Japanese invasion of China (Fischler 1988) and as RNT introduced
Chinese dishes that were considered relevant to Japan-China relations. In the
December 1936 issue, cooking expert Yamada Masahira (discussed in more detail
below) discussed “Manchurian cuisine.” Notably, Japan established the puppet

nation known as Manchuria in northeastern China in 1932. In the introduction,
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Yamada states the following: “...it was said to be greatly fortunate for the peace of
East Asia that the former Emperor Xuantong, now as the Emperor of Manchuria,
came to reign over 30 million people. We now desire to establish the Manchurian
cuisine as the Qing Dynasty once completed Beijing cuisine.” This shows that RNT
openly distributed Japanese imperialist propaganda. In fact, the same volume
discussed Taiwanese cuisine, which is relevant as Taiwan had been a colony of Japan
since 1895. After the outbreak of the Second Sino-Japanese War in 1937, RNT
enthusiastically offered recipes for Chinese dishes alongside phrases of admiration

and support for Japanese imperialism:

“Beer with friendship cuisine, Japan, Manchuria, China, and Mongolia” (Apr.

1938).

“Coexistence and co-prosperity, the Cuisine of Japan, Manchuria, and China”

(Mar. 1939).

“Beer with the authentic taste of East Asia” (May 1939).

In December 1937, Yamada used a section titled “Chinese dishes with use of
accumulation of freight” to introduce recipes with extra stock of un-exported goods
intended for China due to the war, including dried shiitake, cuttlefish, shrimp, and
abalone. The war and desire to invade China thus prompted the dissemination of
Chinese cuisine. In terms of other issues of RNT from the 1930s, there were regular
mentions of Chinese recipes for seasonal dishes, economical meals, and home-cooking,
along with Japanese and Western cuisine items.

By the 1930s, Chinese cuisine came to be familiar in the form of Japanese home-
cooking, at least for readers of such cooking magazines. As a result, a Japanese-
Western-Chinese triad had become a fundamental structure within modern Japanese
cuisine (Cwiertka 2006: 138-139). Notably, in contrast to Western cuisine, which
Japanese consumers yearned for as a symbol of modernity, Chinese cuisine was

clearly discussed in the context of Japanese imperialism.
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3.1.2. Notation of dishes

Chinese dishes were absolutely foreign to ordinary Japanese people, who could
nevertheless decipher Chinese characters. In this regard, the names of each dish
were noted in a quite complicated fashion. Almost all included Chinese names with
Japanese syllabaries and translations, with some showing Chinese pronunciations
(pinying). Because RNT was a Japanese periodical, it may naturally be assumed that
Japanese translations or names for dishes were written first. However, Chinese
notations were recorded first for 89.6%, with the Chinese names noted for 91.4%. In
fact, 49.1% lacked Japanese notations. This is a remarkable contrast with today’s
standards, in which all Chinese dishes are translated into Japanese. In terms of their

names, Chinese dishes were first introduced to Japan “as is.”

3.1.3. Types of Japanese syllabaries

Table 1 shows the types of Japanese syllabaries attached to the Chinese
characters for each dish’s name. At the beginning of the 20th century, in addition to
Mandarin, some dialects were also accounted for. During the 1910s, the sum of
Shanghainese and Cantonese exceeded Mandarin; during the 1920s, Cantonese was
the most frequently used. After the Meiji era, most Chinese immigrants were from
Guangdong and engaged in food businesses (Tanaka 1987: 197). This is why a large
number of dishes were referred to as Cantonese. In addition, many undecided
syllabaries were included. In contrast, Mandarin accounted for 74.8% in the 1930s,
while the use of other dialects and indistinctness began to decrease. From this, we
know that Chinese dishes were first introduced to Japan as local dishes from each
region of China, not as a united national cuisine. The cooking experts who introduced
each recipe may have adopted the pronunciations of dishes as they were called.
Gradually, local dishes from China were ordered as Chinese cuisines with Japanese
syllabaries of Mandarin, which was the common language of China. In other words,
in the 1930s, local cuisines from different regions of China were integrated to form

Japanese Chinese cuisine as it appeared in Japan.
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Table 1. Types of Japanese syllabaries found in Ryor: no tomo (RNT) from
the 1910s to the 1930s (%)

Mandarin Cantonese Shanhainese Southern Min Japanese Others Uncertain
1910s 20.0 9.1 12.7 1.8 1.8 3.6 16.4
1920s 21.2 21.6 4.5 5.4 1.4 0.5 33.3
1930s 74.8 4.2 1.9 0.0 0.1 0.0 10.5

3.2. Cooking experts

In RNT, all recipes were either introduced by cooking experts, professional
cooking teachers, cooking specialists, chefs at Chinese restaurants, or members of
the cooking association who served as the magazine’s editorial board. Over time, this
resulted in a total of 86 experts. As mentioned above, there were 2,248 relevant
recipes, in which some individuals were repeatedly featured. Yamada Masahira
appeared the most frequently, 581 times, which was far more than the second-most
featured expert, Yoshida Seiichi, who appeared 301 times. Yamada was born in
Shizuoka prefecture, Japan, and graduated from communication school. He learned
the Chinese language while working at post offices in Changchun and Fengtian (now
called Shenyang) in Manchuria and eventually began to cook Chinese dishes as a
hobby. Due to health issues, Yamada ultimately returned to Japan, where he studied
and taught Chinese cuisine professionally (p. Tanaka 1987: 209). Notably, his RNT
recipes were accompanied by correct syllabaries and Chinese Mandarin
pronunciations, demonstrating a profound knowledge of Chinese cuisine and culture.
Yamada also published cookbooks featuring Chinese dishes, one of which was
evaluated as “the first authentic Chinese cooking book in Japan” (Tanaka 1987: 209).
However, he also publicly supported the Japanese invasion of China, as did more
than a few others in Japan who were interested in matters related to China. For
these individuals, issues pertaining to China were invariably tied to Japanese
imperialism.

Judging from their names, it is noteworthy that most RNT experts were

Japanese, despite the fact that most Chinese cuisine was introduced to Japan by
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Chinese immigrants and chefs. While there was supposedly a close relationship
between China and Japan, it appears that Chinese experts were given few
opportunities to play active roles as instructors in magazines aimed at Japanese

readers.

3.3. Frequently featured dishes

The 2,248 RNT recipes covered 1,670 types of dishes, meaning the same recipes
did not appear more than twice on average. In contrast to today, when only a few
very popular Chinese dishes come to mind, many different Chinese dishes were
initially introduced to Japan. The most frequently featured was hongshao yu (boiled
fish with soy sauce), which appeared in RNT a total of 20 times. Table 2 shows the
top 10 most popular, with notable examples including fried bean and shrimp (sixth),
fuyong xie (crab and egg white; ninth), and cha shao (roasted pork fillet; 10th), as all
others were grain-based, including fried rice, fried noodles, and congee. There were

similar ratios of fish and meat dishes (32.9% and 32.1%, respectively).

Table 2. The most frequently featured Chinese dishes in RNT (top 10)

Rank Name of Dish Times Featuerd
1 Hongshao yu(boiled fish with soy sauce) 20
2 Fried rice 18
4 Congee 14
5 Fried noodle 13
T-6 Dumpling 10
T-6 Fried bean and shrimp 10
8 Shaomai (boiled meat dumpling) 9
9 Fuyong xie (crab and egg white) 8
T-10 Cha shao (roasted pork fillet) 7
T-10 Wonton 7
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These proportions contrast with ZMCP, in which meat dishes account for 45.8%
and shellfish and grains account for only 27% and 7.9%, respectively. In this regard,
we know that Chinese culinary practices were altered to reflect the Japanese
preference for fish.

In RNT, fried rice and congee (two rice dishes) were ranked second and third.
There were also many fried rice variations, including those with crab (Sep. 1929, Sep.
1957.), shrimp (Dec. 1934), tricholoma matsutake (Oct. 1935.), and curry (Jan. 1936,
May 1939, Aug. 1957). As mentioned above, rice was a staple food in Japan, and
Chinese fried rice was highly versatile when combined with common Japanese
ingredients, including fish, shellfish, and curry. Interestingly, Chinese practices
entailed fried rice sometimes being cooked with leftover rice, which was not
considered suitable for dinner; in this case, it was not featured in ZMCP, meaning it
was not officially regarded as an authentic dish. In contrast, fried rice was widely
regarded as a Chinese dish in Japan. As new ingredients were often introduced, this
makes it a good example of a food that was largely modified to reflect the preferences

of the host society.

3.4. Ingredients

This section focuses on broad food ingredients, such as proteins, vegetables, and
grains. By analyzing the differences between RNT and ZMCP, I also clarify what

distinguishes Chinese dishes from Japanized Chinese dishes.

3.4.1. Protein

In modernized Japan, meat consumption was considered a superior form of
eating under the Western presumption of social Darwinism (Cwiertka 2006: 33).
During the 1920s, annual pork consumption in Japan reached only around 500g per
capita (Okada 2012: 170), but this had increased to around 12.8kg by 2019 (Ministry
of Agriculture, Forestry and Fisheries 2021). In this context, the introduction of
Chinese and Western dishes was expected to popularize meat consumption in
Japanese society, where it had been highly uncommon for a long time. To what extent

was this achieved?
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Table 3 shows that, as an individual item, egg was the most frequently used
protein in RNT, followed by pork. In contrast to the finding that eggs and vegetable-
based proteins (bean curd) were used at very similar rates in RNT and ZMCP, pork
appeared the most frequently in ZMCP (rate: 32.2%). Notably, various meats,
especially pork, which was rarely seen in Japan until the Meiji period, came to be
used in Chinese dishes. However, it was still used moderately compared to its usage

in authentic Chinese cuisine.

Table 3. Rankings of specific proteins used in RNT and ZMCP

Rank RNT (%) ZMCP (%)
1 Egg 26.8 Pork 32.2
2 Pork 24.9 Chicken 19.4
3 Chicken 10.9 Ham 17.7
4 Shrimp 8.8 Egg 27.4
5 Ham 7.3 Shrimp 8.8
6 Crab 5.1 Pork offals 5.8
7 Bean curd 4.1 Bean curd 4.2
8 Chiken offal 3.1 Duck 4.1
9 Pork offal 2.4 Beef 3.2
10 Flounder 1.9 Dried shrimp 2.9

As shown in Table 4, among all proteins, meats (50.9%) were the most frequently
featured in RNT. However, the difference from fish and shellfish (42.3%) was not very
large when compared to ZMCP (68.8% meats; 49.3% fish and shellfish). Japanized
Chinese dishes relied on fish and shellfish more than authentic Chinese dishes which
relied on meat more heavily than on fish. In Japan, where meat was rarely consumed
until the end of the Edo period, traditionally meat-oriented Chinese dishes were

altered to use more fish.
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Table 4. Categories of protein used in RNT and ZMCP (%)

Classified category of protein | RNT ZMCP
1 Meats 50.9 68.8

2 Animal's internal organs 6.9 19.1

3 Processed meat stuffs 9.3 20.1

4 Fish and shellfish 42.3 49.3

5 Processed fish and shellfis] 1.2 0.6

6 Egg 27.0 27.4

7 Vegetable protein 6.0 7.0

8 Others 0.9 —

3.4.2. Vegetables

RNT frequently used Welsh onions (35.8%), ginger (27.6%), shiitake mushrooms
(24.9%), bamboo shoots (22%), onions (10.3%), and green soybeans (9.3%). Except for
onions, all of these vegetables had been consumed in Japan for a long time; onions
were brought to Japan at the beginning of the Meiji period (Adachi 1975: 318). Since
then, onions have become very popular, especially due to the Westernization of food
and increased meat consumption (JA Kitamirai 2021).

Welsh onion and ginger are very common in ZMCP, while regular onion is not
used as frequently. Items that were rare in RNT but highly common in ZMCP
included coriander, garlic, arrowhead, and chilies. Interestingly, garlic is now a
common ingredient in Japanized Chinese dishes, but this was not the case for some
time following the introduction of Chinese cuisine. It also appears that only mild
pungent tastes and fragrances were preferred in Japan at that time (Okumura 2016:
411). Meanwhile, hot chilies and coriander were largely unconsumed in Japan until
recently. As these foods were mostly unfamiliar to Japanese people during the early

20th century, many Chinese dishes were altered for milder flavors.
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Table 5. Rankings of specific vegetables used in RNT and ZMCP

Rank  RNT (%) ZMCP (%)
1 Welsh onion 35.8  Welsh onion 48.6
2 Ginger 27.6 Ginger 48.0
3 Shiitake mushroom 24.9  Bamboo shoot 19.0
4 Bamboo shoot 22.0 Shiitake mushroom 13.7
5 Onion 10.3  Garlic 12.1
6 Bean 9.3 Coriander 5.3
7 Carrot 5.8 Arrowhead 4.6
8 Chinese cabbage 5.6 Sesami 4.5
9 Cucumber 5.4 Chili 3.9
10 Matsutake mushroom 3.6 Greenstuff 3.1
3.4.3. Grain

Chinese cuisine frequently contains wheat, which is a staple food (e.g., baozi,
dumplings, and noodles), while rice is mainly consumed in a rather limited area
below the Yangzi River and is not often processed when compared to wheat products
(an exception to this is rice noodles). In ZMCP, wheat is used in 15% of all dishes
while rice is used in only 3.5%. Intrinsically, Chinese cuisine is thus more wheat-
oriented compared with traditional Japanese cuisine. In particular, 10.1% of the
dishes in RNT featured wheat, while 3.4% featured rice, which shows that wheat was
not featured as frequently as it was in ZMCP. Rather, as discussed earlier, fried rice
and congee recipes were frequently featured in RNT, with other common recipes,
such as donburi (bowls of rice with cooked ingredients on top). A notable case is
chukadon (Chinese chop suey on rice in a bowl), which became very popular in Japan
but was never seen in China (RNT Dec. 1929. and Mar. 1930). Although Chinese
dumplings are also very welcomed in Japan, they are not considered a staple food as
in China but used as more of a side dish with rice. Thus, Chinese dishes were
frequently altered to contain rice, which was the most important grain for Japanese

consumers.
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Indeed, rice is considered absolutely essential in Japan, not only as food but also
for its symbolic significance. As early as the 8th century, a mix of myth and history
known as Kojiki and Nihongi emphatically established a symbolic relationship
between rice and deities, with the Japanese Emperors considered the descendants of
Amaterasu (the Sun Goddess), thus ruling the nation as officers of rice harvest rituals
(Ohnuki-Tierney 1995: 228). In fact, Japan was integrated through the
popularization of rice cultivation. During the Edo period (1600-1868), the rates of
gold and silver were calculated by using rice, with the scales of each domain being
presented as yield amounts. Rice was also equated with fortune and thus considered
a spiritual pillar. These ancient beliefs are still present in how rice is viewed in Japan
today, as rice planting and harvesting are some of the most crucial rituals that the
Japanese Emperor must conduct. Further, rice is also considered to have animistic
properties and is often referred to as shars, meaning Buddha’s bone; children are
sometimes warned that they will lose their eyesight if they waste rice. In essence,
rice is thought of as being precious in the spiritual sense, while maintaining its status
as a staple food and economic necessity.

It should be noted that the people of Japan did not consume rice in vast
quantities until the mid-20th century. According to agronomist Watabe Tadayo
(Watabe 1990), ordinary people were often unable to eat as much rice as they longed
to eat. Eventually, many younger people from poor rural families entered the army,
which was said to supply white rice (Sato 2020: 229). Importantly, the military had
also systematically adopted Chinese- and Western-style foods due to their high
nutritive values (Cwiertka 2006: 82). In this regard, war and imperialism made clear
and substantial contributions to the popularization of rice and new foreign foods

among young people in modernized Japan.

3.5. Features of cooking and taste

This section discusses the features of cooking and taste in Japanized Chinese
dishes. As seasoning is one of the strongest factors in determining how dishes taste,

unfamiliar spices and sauces are not always adopted quickly. Additionally, Chinese

14
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dishes are often described as oily and heavy. In this regard, I searched for related

differences between Chinese dishes in Japan and China.

3.5.1. Seasoning

As shown in Table 6, salt was the most frequently used seasoning in both ZMCP
and RNT, accounting for 60.9% and 62.9%, respectively; chemical condiments were
also common in both, at 52.1% and 58.7%. There was also umami-flavored seasoning
from monosodium glutamate, which chemist Tkeda Kikunae discovered in 1908 and
commercialized as Ajinomoto in 1909; this reached peak domestic consumption
during the 1970s (Osawa 2019: 391-392). Dashi, or Japanese soup stock mainly
derived from konbu (seaweed) and dried bonito, was also a central feature of
Japanese cuisine (Okumura 2016: 215-228). Chemical condiments made dashi quite
easy to implement, and it was increasingly used to augment many Chinese dishes
over time (Table 7). Of particular note, the “chemical” moniker carried positive
connotations during this era (Food Watch Japan 2021). Additionally, Ajinomoto,
which was both a product and company name, was frequently advertised in RNT. In
this regard, Yamada, who was a star cooking expert for RNT, was highly patronized
by Ajinomoto (Tanaka 2019: 236), and therefore used the product in 65.5% of all
featured recipes, which far exceeded the average usage amounts during the 1930s
(56.3%). With high aspirations, Ajinomoto also entered several other markets in
Japan, as well as those in China and the United States; shortly thereafter, however,
the business was forced to scale down its operations because of legal challenges from
a similar Chinese product known as Weijing, which preceded boycotts against
Ajinomoto during the 1930s (Li 2019). Political conflicts aside, the chemical
condiment was still closely associated with Chinese dishes offered at casual
restaurants after World War II (Kitao 2019: 102-123). Further, it was frequently used
in recipes in China, as discussed above. Based on these facts, the seasoning made
important contributions to the general taste of Chinese dishes in both China and

Japan during the 20tk century.
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Table 6. Rankings of seasonings used in RNT and ZMCP

Rank RNT (%) Rank ZMCP (%)

1 Salt 62.9 1 Salt 60.9
2 Soy sauce 57.0 2 Liquor 58.7
3 Chemical condiment 52.1 2 Chemical condiment 58.7
4 Liquor 43.8 4 Soy sauce 50.2
5 Sugar 39.3 5 Sugar 43.2
6 Vinegar 17.6 6 Pepper 18.1
7 Pepper 17.4 7 Vinegar 13.7
8 Japanese prickly ash 3.6 8 Prickly ash 9.6
9 Japanese mustard 3.0 9 Star anise 5.1
10  Mirin 1.9 T-10 Caramel 3.3

T-10 Tianmianjiang 3.3

Table 7. Proportions of chemical condiments used in RNT (%)

1910s 1920s 1930s 1940s 1950s 1960s total
0.0 2.3 56.3 42.6 68.7 75.4 52.1

Soy sauce is the most popular seasoning in Japan and was used more often in
RNT (61.4%) than in ZMCP (50.2%). Anthropologist and food-culture specialist
Naomichi Ishige stated the following:

When trying a new type of food, the Japanese are apt to begin by seasoning it
with soy sauce. It is the predominant and universal today. Japanese cooking is not
possible without soy sauce, just as salt and pepper are indispensable to the Western
kitchen and dining table. (Ishige 2001: 115-116)

Though soy sauce is also often used in China, it was a more crucial component
in Chinese dishes that were imported to Japan. As Ishige mentioned, many Japanese

consumers would try a new Chinese dish “by seasoning it with soy sauce.”
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Some popular seasonings in China were substituted with those that were more
familiar to readers in Japan. While Chinese prickly ash is frequently used in ZMCP
(9.6%, ranked 8th), it is rarely seen in RNT, where sansho (Japanese prickly ash) was
often used as an alternative (ranked 8t). Other popular spices in China that are
rarely found in RNT include star anise, cinnamon, and five-spice powder. For the
most part, few herbs and spices are used in Japan, not only in the context of
Japanized Chinese dishes. While they are often used in Japan today, popular Chinese
seasoning sauces such as doubanjiang (chili bean) and tianmianjiang (sweet bean)
were never included in RNT. Alternatively, Japanese mustard (ranked 9th), mirin
(liquid seasoning from sweet rice wine, ranked 10th), and miso (Japanese fermented
soybean paste, ranked 12th) were frequently used. Thus, unfamiliar seasonings were
often replaced with familiar substitutes. In this case, it seems that Chinese dishes

were often made much milder and sweeter to meet Japanese preferences.

3.5.2. Fats and oils

As mentioned above, oils were rarely used in Japanese cuisine until the 19th
century, and generally speaking, Japanese consumers still view many oils and fats
unfavorably today. This largely contributed to the negative images once held about
Chinese dishes, which frequently contained oils and fats.

In RNT, especially during its early days, the section dedicated to Chinese dishes
made clear efforts to feature light and non-oily recipes. For example, short
introductions were provided before the recipes, as follows:

“Not every Chinese dish is oily. Some are good for summer, others are for spring
and autumn. Next, I will offer a menu for dinner by introducing light Chinese dishes
with spring vegetables for daily dishes suitable for the Japanese people” (1919. Apr.
p. 78).

In the recipes, “refined”, “light”, “refreshing” are repeatedly emphasized. See the

following targeted phrasings:

“refined Chinese dishes for the Japanese” (1915. Mar.)
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“light Chinese dishes” (1919. Apr.)

“refreshing Chinese dishes for summer” (1928. Aug.)

In ZMCP, even if deep-fried dishes are excluded, they were still used 1,474 times
across 1,252 recipes, meaning that some dishes contained more than one type of oil
or fat. In this regard, it is clear that oils and fats were common components in
Chinese dishes. In contrast, oils or fats were used only 1,230 times in 2,248 RNT
recipes, which was only about half of all cases. Using less oils and fats were clearly

indispensable accommodation for Chinese dishes accepted in Japan.

3.6.2. Thickening

Japanized Chinese dishes are often characterized by the use of potato starch as
a thickening agent. In fact, as shown in table 8, almost half of these recipes instruct
the use of either potato starch (44.7%), arrowroot starch (2.4%), or corn starch (0.1%).
In ZMCP, 46.7% of all recipes used potato starch and other thickening agents.
Interestingly, ZMCP and RNT include similar frequencies. However, early RNT
publications from the 1910s include arrowroot starch (a traditional Japanese
thickening agent) more frequently than potato starch. While arrowroot starch was
still featured during the 1930s, it had almost disappeared by the end of the 1940s.
Before World War II, 42.5% of all RNT recipes used thickening agents, but this
increased to 53.5% during the 1960s, which far exceeded the amounts found in ZMCP
and pre-war RNT. This shows that Japanized Chinese dishes were increasingly
prepared with potato starch over time. Along with chemical condiments, which also
saw a remarkable post-war increase, thickening agents ultimately became prominent

features of Chukaryori.
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Table 8. Use of thickening agents in RNT over time (%)

1910s 1920s 1930s 1940s 1950s 1960s total

Potato starch 9.1 40.1 46.9 47.2 41.5 52.6 44.7
Arrowroot starch 23.6 9.0 1.2 0.0 1.0 0.9 2.4
Corn starch 5.5 0.0 0.0 0.0 0.0 0.0 0.1

4. Conclusion

Chinese and Western cuisines were introduced to modernized Japan after its
opening-up and imperialism period. As meats and oils were highly uncommon until
that time, this resulted in completely new culinary practices. However, it took longer
for Chinese dishes to gain widespread acceptance when compared to their Western
counterparts, as many in Japan held negative images of China as a “backward” part
of Asia. Chinese foods were eagerly introduced to Japan during the early 20th century,
at which time they were advertised as rich, nourishing, economically efficient, and
tasty. In this regard, they were often featured as being superior from a nutritive and
subsistence standpoint as opposed to more appearance-oriented Japanese cuisine.
Social background was an important factor in the acceptance of new foods in Japan.
In particular, the introduction of Chinse foods was strongly prompted by
modernization and imperialist ambitions, which were acute areas of national focus.

At the same time, inconsistent notations and syllabaries found during the
introductory period show that most were treated as local dishes in China. During the
late Qing Dynasty and the beginning of the Republic of China, Chinese dishes had
not yet been integrated to create a national cuisine. David Wu referenced Jack Goody
(1982) as follows: “Since ancient to today, Chinese cuisine has persistently been
changing and never converged into one national culture” (Wu 2005: 126). While this
does not seem entirely incorrect, many “Chinese” dishes had become popular in Japan
during the 1930s, particularly due to the efforts of Japanese cooking experts.
However, Chinese immigrants were given few opportunities to advise on matters
related to home-cooking in Japan, despite running some successful restaurant

businesses or working as cooks in Chinese restaurants. The introduction of Chinese
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dishes to Japanese home-cooking was mainly led by Japanese cooking experts and
arranged by them. It was also likely rare that foreign cuisines were cooked at home
as frequently as Chinese and Western dishes in Japan.

As for the food itself, the lack of meats and fats in traditional Japanese cuisine
resulted in the widespread acceptance of Chinese and Western dishes containing
these ingredients. Though Japan has often received influences from China since its
inception, a unique culinary system had been formed by the 19th century. This
strongly contrasted with Chinese cuisine, which was meat-oriented and frequently
contained oils, fats, and strong flavors. Due to these differences, Chinese cuisine
paradoxically supplemented the missing elements of Japanese cuisine, eventually
becoming a pillar of modern Japanese foodways. However, many modifications were
made to fit Japanese preferences, including replacing meat with fish, using less oils
and fats, excluding many strong spices and fragrances, and later, adopting chemical
condiments and thickening agents accompanied by rice and soy sauce. In this regard,
Chinese dishes were substantially altered and rearranged to meet the demands of
Japanese consumers and home cooks. Through this process, Chinese dishes were
ultimately accepted in Japan, thus forming the Japanized Chinese cuisine known as

Chikaryori.
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Appendix

In this study, I browsed the following list of RNT volumes held in The Ajinomoto
Dietary Culture Library in Tokyo:
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1914. Feb.-1915. Aug., Oct.-1917. Aug., Nov.-1919. Jul., Mar.-1920. Jul., Nov.,
1921. Jun., Aug., Nov.-1923. Mar., Aug., 1924. Feb.-Mar., May-Jul., Sep.-Nov, 1925.
Jan.-Mar., May, Jul., Sep., 1926. Jan.-Jun., Sep., 1927. Apr., Jul.-Dec., 1928. Feb.,
May-Jun., Aug., Dec. -1929. Jul., Mar.-Oct., Dec.-1931. Jun, Aug, Oct.-Nov., 1932.
Jan.-Jul., Sep.-Oct., 1933. Feb., Mar., May, Jul.-Dec., 1934. Feb.-1935. Aug., Oct.-
1937. Apr., Jun., Aug., Oct.-Dec., 1938. Feb.-Nov., 1939. Mar.-May, Sep.-Nov., 1940.
Mar.-Nov., 1941. Jan.-Feb., Apr.-1942. May, 1943. Jul.-Aug., Oct., Dec. 1952. Apr.,
Aug.-Sep., Nov.-Dec.,1953. Feb.,1954. Jul, 1957. Jul.-Sep., Nov. 1958. Feb., May, Jul.,
Sep.-Nov., 1959.Jul., Mar.-Sep., Dec., 1960.Feb.-Sep., Nov.-Dec., 1961. Feb.-Mar.,
May-Dec., 1962. Jul.-Feb.
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MR BRIEIL, FIFICT2VT 2 A CBRAZ TR 5720, A LW
TRIZZHFETL L O BAGED TS LIS HEENFEEZNE L TN 5D,
HOEAZERAH L, HEOEEZ S D T 7eoIilid, —ADE VBHEFED
DICRL LTV RERH D, DFED, ZOLMEiE, 2 ADBIRIED BRI HE
FT&E2D, WOIIRGEDO L 572 b D%, SERITO THFRICE AR UTR 572
WD THD, LnLenb, 4 BOBRMEL, 2> TR 5 Tholz &
T, BAMRRIL AR, BIROEEAYRIETE S TBOFLAL T
ARREL TiEAevy, (lg) BAfRMEZ o RiiE SEL720I1213, B ERADNLE
Thb, (F7X1992=1995: 204)

Uboz &zihid, MEAMOBRRZNTHL)1 622, BVo [THEEAL
SEVHVBHFICRLS T L ZLTEDZ L2 L> THFEIORTZ LICE-
TOH, BRBARIZND ) RS2 (PR 2021: 64), ZOBHCEAIZ, F7X
12 K D HERE R BIRIEDIERIZ BN T, IERICEHE R b O TH D & PHITEMRT 5.

FAHC LD &L T2 BIfRME] IcB 12 THEEAD Lk, E) Tho, TR
ZONIIET D, ZHODH L] THY, HHFEBIUHFL ASOBRMELE LD
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LR FDEEICESWTHTEI LT 5 2 & 1 TH D (FF 2021:65), [ZHiEE]
R [BEEE] ORI L > TIRFES L 37, TAST MRE] 32 Loy 0T
b5 (HFFF 2021:65), 2 [THCHEAD IZFESL [EE] 04, [ BER ]
RN S HME— DY Fr & 72> Ty (PR 2021 65) B0 Z 9 Lz HEiFLREAM%
M) OFEBEEZEEFED TV &, 2T 2 AOBOATESNI-BAERLNTZ
SR (FFF 2021:64), F7eb b TG INEL ) (FF7 X 1991=2005:109) 73
B S I TN E ZOFEOD Z TR CTHRE R & DT 5,

Z ORI BRI, UIX LIRARERMRICB W CEEL LD, AT, SPIHIT AL
SLTe e Ty 7T T E ERRE NS & TR —Z OIS T8 ) OFHE,
BUERAR ORI E BRI LTz &\ 9 5T BREOBFEDOHIH &3 ke
BEIGRPE) Z¥E L= &b 2 (i 2020:2), Lo UARJINE, 1995 4E75 2007 4F
FTORMREZ T LTAR, MBIz o SO CMEZFIhT 257 h vl
BT 552 EITER TN T by R & L TRSMEERHH Z LI T,
BYECZ T ANONDEY /a2 = —y a VO NS LN Ve
ORI L RAPTFEODNTND LS 10D, BIEOHMPL R BRI D ERICITE -
TN EBRRTND (Il 2016), M2 T, #FEOMWEEBITEIOFEMIZOWTONT L
TERBRICED & fER D EWVITADIRINTIEFT R T L AT AT B S,
BT BT, e BILRIE & 1T 55 & IR L TR | BIZEI
B DM BRI ORI L\ 2 E RS SIS (KER 2017:142), ZD812D
WTC, HEFEDOF 2=, Ty =— 7R, BRI TR R
PE] LWV BRSRIARRE L7228, ORI W T, O FERERT D X 5 2kt ie
FRME~DOBATHNT LD FRESN TN EREH S TN LW ) (F= 73— 2015:
14),

FIXT URITHT LA E LT, MR BAfRIEE 2 HRICIBWTORATRER S D
ELTEZTWDEBET NG, FlxiE, MERBREEZ O EDIZE LD BiIFTwn
O, BIROMGE A MIED 5 b D & DI+ 72580 2 AOBR) S HVITES
NHRE, MGFORMR HESTIHKOSHHET) BOEIZEThsD, ZOHA, M
HIBEMLEIE, 2 ADSEWVITE O LTeMEROEEZ . EORBELZE LW, HDVIEIAA]
KIptDE BTN > T RRMED 72N CTEHERZE 2T L TN DOTHD (¥
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TR 1992=1995:97) L\ IR EDDHERRTE D, X T VAT VIRL 12 A
EWVIFNHELTEY, HEANIEBT DERMEIZ OV TEER Ty,

ZOHEMA E LT, BEEE POV TGRE TV D, JEIPEIEEE RS 5 b
DTN, ZHUTH b LT, PebiL, RS T 2 EERER L 2D
DTHY (F7 X 1992=1995:207) . FHIKOAEZBL LB HHDIZE -
THROHLNATWS AR H D, b, FBEIE, AW T2EHEE VI FW
Z UT-35 A BRI ZHE R S ATREZRMEE D 6 O TIZZRWIN G TH S (F7 X 1992=1995:
207),

LLED X 91k % 2 fbfld 72 S n 7e s, By DM < I BB AE I K
DB CE WV, ERR LW U as T 4 v 7 L0 ) BESRIN 2RO H & ORER
MH, 7UavrT 4y 7 FEEN, Z O BRI ERIC R BTSN TN D &
FANEERT S (hAF 2021), 7V a~rT 4 v 7 BERT, TR BRI 0 %
FaZREFEDT S D DO TIHIRNEA S I & RIS 5 23 (T4 2021:66) |
FFL72 BRI DR A WIE L TR LT, ZTORREMEZ R L TWDITT ERLY,

ZIZT, AR TREIT U AOHEREEA L, 7TR7 a7 ANEE BT 5HE R E
FRDMFE R BURMEICEE S 3 D BN DWW TR 2,

3. 22M7 RV aATILHESBFTOHME

KL T EEDT 4 — IV RU =7 2T 2 DOGfE ZnEin 7k s v a
TADEIGITA CLTFHETA) ] (787 a7 V0% 55 B (LLTSFTB) ) &6l
BT 5, Flo, 74—V RU—TES, ZEZIEELDMET-DLOT T A N —DRL
BAEKIRL TSIz, 74—/ FEOEIIVLERARIRO Z L DA EFiR$ 25 2 &
L TEL,

F ARROTTIL RAEICH I L W2 We G EFERO T T A N — 5B E L,
ETRAZEHERT 5, Zo4AIE, BAREICBWTELS Abhb L) s TalfL
77

(1) BFET A L5EFT B OfEE
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EHENT 4=V KU =7 BT 1250 A LT BIZThERERLR D08, W< DD
IHEAH DT ORHIZFEE L T <,

FP. BMEORERNH T OND, EHEDIT-127 4 —/V NU—7 OB A, B
E TR aTARA AR T AIRT DA, BRTDHIOZ 9 00b LivZpn &
JELTWDANCBIMEEREL TS, 2%V, 7Ta—t 7 a7 ESNTE RN
22 Lo T D, ZHUL, MERIRCRZ T b D Z &R KiFEET D200, Th
FNDOFEEFT-HIZ L HBIME~DEE TH 5,

2 OHIE, 77y MilTH D, 5T A, BIZSINT572D12i%, BT A, B 238
b 100 2 BIEERNC SNS 2l U TIRIESN DA T4 Ty NEEAT S
VENB D, Ty NOBEITIIRY 3H D720, BHEDT v MIDIEA IR
STCIRGEITR O SN D, BEAZMITLNOFFE TSI TERL RoBAE, Fy
CEMIEDZEER T ENRSNS 2B U TH L S TF 7y FOFIRIM TS,

3 DHIZ, ¥ FHL-LORMOBERIEL TWHETHD, WHHIC, YFEH-D
WZLDLUTCHEDOEZ a7 V7 4 0Mh a0 L, a3 LTS 2 RME L T
D, BMET-HIX, BDEMEE EERREETITFEY SOV EKLLZFADOTE Y —
REFLED ZENTE D,

(2) AT A. B OBMRFOHN

St A, BICBINT 20N b d@mn3d 5720, RIS T2, 2o
St sB L% 2 A B INE T HIE SNS Z0i U CTHANIH B STV D A O Bifi
SANZIAN D . BIEDBHEESITICAL &, EEEFIRZREOSIMTEE THLHZ L
ZHERT D720, SNS THRZE L72TF 7 v b4 25 K 5 ICBIME ICBAVT 5,
SINETEA LT 7y N2 ORMEIC L, Zd FEFICIR T 5, FEEIX
Fry MIFREN TN —a— R o eEH L, #iAalid, 77y bo
A BETTDH L, BMEFITLENTWDEITED X5 12nwbibd,

A< &L FEERNDS ZRIHEN & ENTGET AL BICRIT DK RFEZ

L 77 va7 MR LT, MIEMERBRTOIANDIEETa—k 7 vaTen) (Fov
2023: 24) ,

33
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s, AR DL L. TRHZRNICGRR SNy —EA R U7 23T 589
Wb d, ZIMEMNEXET DL, EREIIRY 7 OERIZEY 3020 . Z D
ZINERLETERFEEE LTy, FREN N V2 EREKZD L. NS RIIANLI
TeREF LN vk ansd, 20%, ZKRaSOK THE T, &L
FRIMELTME L ORFEER LT,

4. QPR/XvF—=FARDFEY

AHEHICIE, ETHTAICEB TS QPRIXy F—=ffr b\ o7z, TEZ 2T LD
= N BRI A S A SRR T 5, 2 0% AT BICCRIfE S - QPR/
Ry 2 — = BURICRIT D ER AT HE L7, ERRIC S— M —BfR & fEA TV DM
FHI-BIL L DEDEAET HEED ZBI L. TONEEZF LT LIz,

(1) = F—0BEfE

O— b F—%RHDHEH
HDADOLHTA TIE U Ar~2T 4 v 722 AT 2SI ORHh S A, S8
DEORRZEE 2 T, FE~EBEOLRNE D 23— M —BRZ RO T,

MEHOBEE T, fEEA a— /LB L NWTIIR W 2> T LEST=0 0, £
IYDHLBHH T, N— F T —BENHEDLELSL?L A ER LI ESKENRSH L, WT
10/ VATAN

S Ad, S HIOBEIRER L7 B OBESIC K> T T2 2 L3 L3k
LWHDTIERNEBZ TS, L, S%BEELRNI &1E, FERIC 1 ATE
HLTNK ZEITRDZEEZERL, Zhux TRLW EBEETWD, 22T, #E
BEA~EELTIC TRLE) 2D TINDAMERD T, N— =2 LTWDE

2t F VAR E DN R T D08, T ORIEIHT 5 R 2RO ARVWEERROZ L5 (Fv
F— 2019: 42),
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D1, BZMETHIX Th—]) 1500 £4) b é EROFEZRFDL LTV,
— T GITA DERETHLEA SR 55— F T —BRIZOWTIRO XL H

IZ5E - TN,

JEURS e & & L BaRRRICHES TABE LTz & & L, (o RENE T
EXITBHEWICIITEZ 5 X9 RBUERAWVLE LW Td A,

YA IR, BHIZMNH ST 1 NZEANEE T2 E TR DO TR0 EiE-
T, 22T, BEOHFSMMNL O ORMBENA U [Bhid& x5 X o7
BRERDTNE, LA SADFEY 121X, Z OB T2 L OBMET- LN E ZHEIE -
720, T7eLdic) LFREER T 5708 LT, AR LTV,
ZDOZEZONWT.BIMED 1 ANTHLHMAS AR EH SADERITER LSO,
WEDORBRAR Y K IRD X 5 728 2 &b~

M5k 11 &S BERRITEL LW e 2 FHFRIS L T—FIT 0 L THIT 2R T
NS TN T Ly Uy =DM A B, T —7L LTfHEHE->T<
DA NBNZITNND D R?

AR E AT EOBZRF O, 1R 1T &0 ) WEHHF~OETERH Y 1% 1 &
W) PEIAIBIR TlX e W I N —T D XL 5 7p3— M —BRE AT D LR RTV D, Bk
RKIADWD TN—TEURIZOWTIE, SIEOHES A, BIHS A, FEHEOEA
SN, [FRDNNTT R EHFE LTV,

ZITW) T N—T LF WDIRFRED £ 5 RERE T B ADNERAD Z & %/ 3—
=L LTRROA>TWDHIREED Z L AT % 972, HEEATO/— M —BfRD
AU v M, 7S=hF—iZfirdHo72m, b LESD BT 20 4, o
N N =12 BT D) 2 E~DOBWETHLEVD, BAIABARS
B THEWELZED | ZENTEL = M —BREZROTNLRTIHAEL TS,

@7%— b F—DHER]
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FGAT A T, K& T OREZIDNE D780, REEOKY ER3 Y 2T 8IS Ok
TN, FZ T EEMUBENLRKRTND LN ZEHH D | ORI ADMIH
ME 7NV ENRRONEETIT-TRTI N, £, SNETHH N — N —%
ROTWDLZEEZZSTEFHLTWZZEHD, = F—DOMRNZZ Do &0
FEMEBT T T, BIEZBIE, AWVCBITAZ D E VI A SAD/— h)—
(BT 2 ARG A RIS E Vo BT, EFEOBEMICLLTO L S IZEA TV 5,

SN OREH S Al & & FEf /3 — M r—0OR I 2 2, fhaiye il %
BB THEMENRB N E DR R LTV D,

TREHNS IR T2 B Bk, (T E, FEMNCHTZ O LMD 7R, B TE ) FHETE
T H L, BHETTEDLADHBAT O WRNL (BB 7272, #2midBmo
T L0y,

R S Al HAERFICEID Y Con /MRl EHEERRFE L TH LV AL TH D,
HEAITa~wr T 47 « TR 72T A EHRLTWDZ LD RSO
NERER LW Z LM FIRLTED . T8 a7 D/ — b F—%ROTND,
BN ERDNA LR L a2t T2 &, BELELE VNI MRNCZ 720 1
KON, L L, fRICBWTEEDZVDOIIFETHL EZLXTWHTED, %
W CTARLZICREBRNE WS EHENS B AN— T —DOR I ZFE->TWD, — 5T,
FHEITEHERLHENRHE Y TERNENIBEZX bR TEY . ZORTITLME S— |
T—=DHFRENDONE LW E 35D, L L AN AT L ZIZE L TH DN,
IRBERORENS & o (Al CIEBME S0 <L S S HA Lo 2 L 278k L C
WA, BEH S AU B S— N —Z2RDDH0E LIV En o TU e,

T, FEEOLEH S AF, BIEO S~ M —0BA BECHEENR B T
LHAOLNTLEI ZEABML, FETH L LMEE S— N —ICB O E D EZ IR

~7z,

EobLTHRD, BLIOBIEES, 222, 2HHI< BVEEL TS A T 5
Ey FE, EobmEE ) ELMEOTNREVNG? LREZE, FEENLITK
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FEL L GRRESNDITE, BELMAZEY BIETI2ED, TNRNREND,
Eeq i1 A VA N aEy/ NI = AVAYS T/ R

YASAMIE ST, BLTHDZ LITAREDERISE I E 2 -BRE LGRS
NTLE IO, FETH D LMER = —ThH DI, FHEBRWEFA LT
Wb, DFEY EAIAE, BEDPREET DM, BB &V 9 MR IUR
THILEBHSTERY ., TAGE] LD BRI & ) ERBTA LIC S WFEEA
DI EWEBS>TND, Z20ORT, AN [5KGE] & LTRSS T W THAH
[FMETH DL — T —%KRD D,

FHE LRI LD LESMEORTHSABIRRTEY, FETH Y HETAE~ L
ITEBENRNEZZ DD TN, N— T =& LTROOTIIRND LG

EFHLHLTHLEWBAWOZ EZHRELEZD XD 72 EEELD O AR,
I ATEELRIZIZFINIDORH DL &) BT UL, O HFNREN?
i ROTNDNT, KRR EDDLDMNG,

AIES AL, T Va7 AVYEERL T TR, Ta—8r7 a7 /LED/— hf—
Bk b BEFICAN TV, L, 205G, BEMTHLBME/\— M —IZ&AT
LE 9 & mEORBRN MR RITAZ RO OIVD AIREMEDR B 5 2 L ZRE L T\ 5,
— i CRMETH 5Lt Z S — M —ITRATEGAIE, HIITA~NERELIZSNWESE
X TCEY, ZORTEMETH DL/ S— M —% KD T,

RIS ANE 9 L 21T, BEHEN =M= HZRD DD IZE-T, MR~
DEZNEDDZ Wb, BaEbbTH/N— M —lC@® S ENTEDH EE X
TWB I, TRgsm ) (g RGN & B2 BatR) MHERAT R Z RV B
WEIfR) 72 & YEEDMA A BT D0 TREMITRD HMRNTE(LT 5, KR,
D7 TGS, B D S— N —BfRa S E, HERT B 2T
JVTIRWGEIIMERAT 2 % RO D ATREME B £ 5 — T —IANZIFEFEA 72
WE I ITE DN DIEHZ D, (MEFTNEWNITRD, T 2T VDRD 53—
I — ORI E 52 D DT,
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(2) 73— b —BAfRDERE

BT BICR W TR SN R A X M T T/ v a T b A TO/ R~
M=y EWNWS T =< IZONWT, BRI N—TEE5FFIAVTNV—TTEL
BIEVIHEDTHoT, LLTIE. TOERIONEELEICELDIZHDOTHD,

OBARSATHD X v % —=EHR

(a) BRY LB

RSV EGHEIATZ D7 NV —TBHRIE, 6 D T HIEEDE W RHkE S 7=
HRTHDH, BHATOR Y X —=FREES T LT oo L LTiE, ARSI AN
FHEAT, BERSADKNERIN LIZZ LD BEY Lo TD, Tx, BASA
EEHS IO BWAEBRAEEE B Ts, BARIAZ, FHIALITRIOB
LWRKADHER L GRS AOHRZRML T2 bHY, TORANEGHSAD
FMERIERICR VO LIVARWEE X GHIAICEORKNERITHZ &L
I, THE, BAISAOREN DY, AREGTHIALZOKAN 2 NTHESZ
CILMRL 2o T e bW, 2t BRI ANEGHS ADOHRIZHEWNE I 72K
ANEMIZBELFEN LI ZAH, L THHRICHEL o TWeZ 97, £5 L
T EMDIRLTND & RSN BIDRWE AFLD 70— T DR STz,
Ll ffORBWS N7 NA—T BRI ST HE.CIZ A v F— =R &G AL TER
TIERRWE, FHISAUEEEST, DFED ., BAINO Ry ¥ —=RE BIE L Tholc
TN—TTiEe<, "AOWEH Ry F—=BIRD L 5 2 REHI 72 5803 0 2358 [E 72 B %R
272> TWeleh, BEWRZEDHO XL 5 RbDE LI Z & Ty +—=Fff%
FSEWVWIFIRZ N ST2DTH 5,
MMATEARSATEBIER y F—=BRE 55 LW FWVHEATENL Tz,
ZOZ LI U TERS AL, RO ABMRI G L0 BEZRFE O & ORI %
WO X D RBRERESE VW) Z L EBIRL T D b5, % 0| [EFHRAICEER
HENTN] EWVWIHIERT, S LI FNHEZLTWL Z &ML Tl

3 ARSI AIBITEEOBERBRE [ Xy d—=] ERITLHILNLBNTD, AKFHTIEIA Yy F—=
AL TWD,
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[N

(b) BAE AT N—T DR

QPR/ Ry —=FMRIZT B/ > a7 MTa~xrT 4 v/ Das o= TEKREN
T2 LB RRHER LT BRI AT ED Ry F—=BRIT A R—2BR T/ o
TMT T 4y 7 BEETRNZ ERKRERFFHRTH D,

Flo, Ay —=fREJBATWDEEARI AT N—T13, HARIZERI R E 0 &=
RN—=NDE b DE T N—TNTHAE L TWRNEFES> TV, FIZIX, 71—
TND A N—T=h bR BFICB LT, BASAUETLLTO X 5 125> Tz,

WBIZ3. 4R tx28 AL, 1FEICLIFILIEbRWEEEHD 9, A
PEHLESTHNL KRR, BOTHbORNTIEE S W IR T, 1T &,
WHEIIERD Ao TIIWET L, b BbAAREHTH-7=2DH L TWVET,

DRI 35 4Bl 72 8IS L& b hHIUE, TIFECLIEY Lrablhnek &t
HDLEVIERARINIEDR, A= bR{L2DZ % FEHLESTND] 1PHKR
LREWVHIEDD—FEREVDEAS S, DFED, EHINICEDR THEASALD
DAy F—=BHRPIRE S D X9 BN 72N EEBERLTWD, 7o, #igs
BOESZEITHER L TWD EBEESTVNAD, BARSIATZDIT TER LW ) HHE
Wa2T5H] OTHYH, Xy F—=FROMFIZ HY L L TEKGEZ LTV, 377300
H, Ry F—=BREREATZ LI Ko TRIZDERI Z & & LTI Wi an &
WD BIEIPEITE S O ROBIHRIEDIER#R LIZ Xy F—=BRMMIEL TND Z &
MWEZHID,

LrL, Ry d—=FFR4fE5 LT, &REOHRENIEINTND Z LB
ARENT-BITFES T2,

EHEIE TS, RRICOWVWTEELAE Y, BAEREE2 I T, BEZZIZ
HAET A, (TRABESENRDST-6E892 29T L0, ZRLENDRA L 3—D

HIFTLTOEY b5,
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O LWL D ORIRFL, 2 0 AR ZAENT-bDTHD Z &R0 5,

[BeEA AT 5 ) RMRAHEELEIBZ DI E Vo722 &id, BEICBT HABANFL
TIT O N, FIERILTIT O NBICHER I TV D b DEA S, Z9H L, HED
KANBGRTIEHER LWL b 0ab 2 THAETHZ LILEARAIATZHDO Ry F—
=R E . R TA A=V INDRANBRORLRZ 8000 Ltz £z, [l
fENZD 5T B EVIFED T AVDOAEZ XAV TENE VI BERERE LT,
BRARFOMIEERD TND Z 2R LTWD, T7bh, 29 LIEEROREY FED
WIEICIE TAEWEZZER D L) REREFESTHS] 20D Lok, BARIALS
DAy F—=FHRITBIT HHEERERPAEN TN D,

Flo, ARSI N—TOMREL LT, [ 2580 T\ e, BRIATHITA Y
N—[FTTEZHIZbdHHD, ELo0ENnS & TLINE] @7 v— 755 A fE T
DEFH BT D LD, B 2 A== bH 4 5HBE L, kb oTe
ZEEIFETHILENTEDLARERE LWV ENS O THH-72, L, —FEE
7RRE. HEETE TA U D AR R e HR I B3 2 AR & A X —T2 b
IZRET 2 & T, BHDRA U ENVERDZENTEDLNHENI D TH T,

JN—T il e E ARSI T DA S AT BN, Rl TLINE| Ok V—7"T
W% L CWDIRTIERY, £2, A AR_—bloefk s/ v—7LNh, B
DIN—TRNo% 2 L aFEE LTHET T, BRI AITIRD X 5 IZ5E-> TV,

S5ANEEDOTN—T8H5H25 L, DR TELS HENT 2 ESAFEHD 3 A7 —
FENLHVFET, HBRIC Lo TIONA—TFDRNCE BT N—TZ2ED 53T T
WA T T,

Hf & LCE, ®O5EEOHENCELASH Y E 2R AN HE T CHEEZILZ &b d
LHMHTHD, MAT, FFEDHENOEFZ LR LT, ZDOANEEZRIZTN—TTX
2B, TONUSNDITN—THED LN oo Z ERFETBND, 2FD, &
ELTIES ADRy X —=BHREFEA TNDR, DN THEkA 2HENO 7 v —
TREEENTEY , FEOHRER ) BRI TNDHDTH D,

() BEAIALLLNRE Xy X —=Rifk
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RISV EEH ST, FEREORZICSIMETZBIZNT TA v =V %R b
Teo RS ADIDIZZ DIERE TEIMEBE T BIURATZWZ E2F D & Tz
TEHIABKRD X DIZEED DT,

AR RS T HIZE > TH N> T TWE LT, axH D, S0
FHOES ML, ZNEFERH LTI 2L a0 TUILWERST, 4
HOBEREZE E LT,

H: ZbEbINNT B aThoTWI |7 aT VT A BNEELTHO
W2 o THS720 L LETH AL,

Ry X —=BROH V F T TIERN, TDTD BRI AREHEAT- LD T N —
TOEZ, FLIZNA—TERENSTHR BRI DO THLZ M LIEh o
I, DFED, XX —=FROH D FBEBNT NV—TThDHMLEES, AR
ST N—TDEH 700 FThDHUEMEITRN, Z LT A2 0 53 QPR/IX v

—=BHRIZRVELDOTHY, Fleebe{ ThbLW) LWnH T Ex, BRI
HLIZSZM&E = bIlsz Lo LW ThH %,

T, BHIANE I LI, TR VaTAENS ZZORRIZRBERRH 15D
DIPNENS ZELEERIEMCTHDH, 2FV, TRV aTAENL Xy F—=F8f%
DX IeBUERBREEEZ EIF 52N TE D, L0IH Z EIiF bRV OTIERN
MEWVD ZETHD, B X ZNLUANDSETITETVERERVBIE R BER 2
THOANLNWDTD, THT v a T VYEHIZT N IRENE OV T2 5 Z &
INTERVBMREZHET HZ LN TEX D LIEEWVEINARVO TRV, EEHSA
IFEZTNLDTHD,

@5 EAT-HD QPR BfR
SHEATZHD QPR BRYL., BASAT-HO Xy F—=FfR L ITIERH R 50134
1/"6@“(“6{?)077‘:0

4 EHESATEBIZEFORERMMRZ [QPR] ERHT D2 LALW T, AFITIE QPR 2EM LT
l/\ZDo
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(a) BRY LB

LHHE =B QPR BRIE, BEARSAT-HDO Ry F—=ffR L1380 5 S A
IRV EMAITHEEE SN b D Th oo, AH S AITFED & —HRIW 2 R 2 H504
T L TEERRHEDBEZ 2O TIFERWNEEZTEY, TR T 2 2 & bHEFIC
ATV, LarL, 1xk 1 OBEMCHREICRET 5 2 & TRMIICEN 720D, T
HIATZDFEDIRWE THEDN & —FEIC WD D IR 2 HE-0E 72w & QPR BHRIZIL Y
=257,

72, HEHATO QPR BB AT ICE -2 H i & Ui, HAT BISki=2ng &
DREMD . 1R 1 OBMREICIRIA K U5 Z L IZR Wb E WS, SHS A
TR EIT 15 1 ORIRMEICI W TEWIKAE L2 2 E3H 0 | FEEICEN T2 &0 )
BBRNSH D, T T, T V2T VRETRBHSERA T/ — M —MR 2 e
ZENRTELEL LW, URINL O AWVRCERT B THY Gol NTebOFnG,
SN QPREEBREMIr Z LN TELIRANTLLERY, FaNtE572, Fx
NI TEANTEBEIX, A—_"FX 2 — T2, —MITHRITI AT 7032578 L T,
BIRERO TN E T2, E LT AHSAREDY BENEFEN TN 7202 T, QPR
Bt ZF AT E BT A2 BIcxt LT, QPR BfRZ#Te Z E 2B L2\ 9, ff
BLLT, &N QPR BREMAT-WEFZHNT T AR EFE L2 &
T, QPR BfRAEMIrZ LN TE T,

LU S HEAUNDOTE S i EDR— F =B, BEWOBEE S 720>
TEANDWETmD, BEEAZED D T-OICHEHMICE D Kol LTWez 572, HilFx
AT, TDOZEIZDOWTIRO X D IZFE> TV,

BN 2o 72T, 7206, A TITEE S b v D FREE
Tl 1 (TR ENFLAEWD2S T, 1272, BHIRIZE S 2T O
e LT, PEEP—FETR THAEE LIRS TEETIT L,
b HFEERER 2 G L EBUBIZIZ N2 o T o T, ENEHEEIZRS
TWE L722,

DFEV | BANIE ZE THRERRBIZR ST ANTEHR, 295 2 2EHICENRT
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WS ETHELS 2272 TH D, ZIhb, ASATZHD QPR BfR & AU/INE =4
¥Ie QPR BURAZ HIEL TV L—F L W) Z LN TE LS9,

Tz, AHSALHEEIC QPR BIfRE THlie) WO X RFVEELTEY, 22
TV DLW Z IG5 Z L2 AN E Lie, S S A BME ORI
REMEE S LT HE5HIAOBRMPEBAZ D,

(b) 5HEATN—T DR

SHEATHOQPREMRIT, S— N F—2BRTE I v a T L EHRBL TN,
— ANO& D OBERHRIAITE R > TV D,

Flo, SHEAOTA—TERIL, BROICEBEINTZLOTHH72DIZ, WD
DO —LRRE Y FEF T TWDH, Bz, SHOBEICEALTEAICIEITSY Z
EEKIRLTWDHZ DT, Bl E LTI, RS RD7T-DIZE S a2 EHRNCERT
DUERHDL LN HDTHD, Ll ICLWARKTHOEN NIFIRA THRKILK
EEINTWVDZ EdHEHA L TR E 72V, EHRICHIN TWESBTZ0s, P S Al
LSTIHLOX I TS & RO X D IZFE- Tz,

/EE;QEI"] ;:5; 9 ’r?l%/\ﬁ>3?)5 Lk <, ZDHI IJ—J j’fﬂjﬁgﬁj’bﬁ_ @ E \z)) I_I/fo_ﬁ#
xR IRFEINSEDT R A7 E%#BIT 5 0RENTT 1,

Flo, ATHEIERFAMICEE D N EREIIFEZNNTHZ L THEE LW Z X
FTWD, FFHITHEE/N— M —Tb LB LT ENTEXLHRUTHONT, AR
/j{@i I a4

1IANTAEXADLFHMEABRNTW IR UN LETIT E D/ — FF—
MND & BEEHIOZ L2 TAEFICEWEA 2 5nd Lo BunE41a,
R T Ay IIDFEENER L T TEDLLIRIENTELONRH VN2
o T,

SHAERHZEI Y BT oHNMRIE BRI DN E ., SOOI O Y = o F—D NIRRT 248 < %
Ehmoz k%ﬁ#(v/w~2m94m
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EHHREF VT OMOEE Y | FRERITRICET 2EE D ICB T, B S
AT TEEICEWE B2 bid ) L) K& ETnwD, 2o ElL, I~Tre~
VT AT DFEEPFREE L TCTEDHIIRIENTEDL] "o ThD, THIATT
B aTVEERLTNDZEND, BEOMIBZSHTHIENRNEEZTE

0. —HIRFEEDPRERT D L O REHITERCA NS MR LD Z E N TE RN &K
CTWe, E7o, O TORESRRIN G, MR & W O PRI W TR & —
FEICEDT LN L NWEEZZ TWDH T, BEBRIZH D NPCEEN R LT L 5 7
TR E OFREZREC Tz, UL, QPR BIFRZE L CTHERITREE R LieZ &3
TETWDD, EEIEWEEX b LE->TWHDTHD, LoT, 77—
TOMREEL LCIE TR 2R LT Z LN TE 5475 %, QPR BEMRICEB VN TELEZ
EMTEDLEVWI ZENEZLND, QPR BRO Z L 2B X UL, [FiECTRER-IC
EFESTWNDHEL] & bR TN,

Mz T, EAEARS AT N—T DX HIEEETH 2 &3, LLAAIC
1 EROIBERICBNTHRA R Z LIZOWCEETZ 572, F2id, fiIhyErnZ &b o
7o & &M AFENAE U, #E55Tid/e< TLINE| O 7 —7F v v Mgz
T 5 ETHENIEELZENTEH b IR EZRIT WD, 77— 7BROFE & LT
B OWEITHR L TEBAOBERAEZBIT 2 Z L 2% T b, MAFELRIBEOMRTIC
WADRFFERNRELL TWATEDBEZ 2 E L OL Z EDRFEL WD, £ 90 ) RRTHEx 72
BENOORIGE S DA DT, MBEEZEBIINTHIE R 203 TE, MRS Ao
TWb &g,

IN—TThHhndZLDEFE LTI MR A BHDHZ &1 LLBZ
D) U BIND 2 EZIRRTW e, 151 OBRTIE. BOICihd - 2B
FIZN ZERTERNI LR HEAGDEDLZENTERIRDIENEZOLND,
LML, DO /R— R F—PEEAND Z ETARGPMRO E WIS ZRITHZ BT
&5, HTPERITHNT 2 Z S12iFE D0 7208, Haxshc By M o6 &9 5 M3
M7, BNTEWEEIZE D L) KO BRI TE Z /RN 7 NV —TBROR
WEZATHD,

—J7C QPR PRz 2 & ZMFODNI TS H S AR HIE, FITOBRIZ AR Z N
LTI BWTHSRENHD Z L ZFE LTV, Lo X —RT Va6 DI
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ICHEBANTHD EEIV I ETHZ ENTEL72D, fORV— R F—7cbh L LN
e 2 G CT& 2 Z L ITMATHMICH 725 2 3 QPR DR THDHZ 5 72,

(8) SHIALLHES QPR %

SIHEST TRGEEMBE) > TEDbNDITE, 9BBIEH>BL7ELL) & QPRE
£ & FGERIRDOEWVIZOW TN DRI Z DL B Z L &FE->TH WV, 22
MHITESHFEATZHLD QPREURIISH EAT-BLAENEE LT b0 TH D20,
[(SHSAT-HLORR) LW HERFAL TNDZ ENmND, DF0, X LT
BIERISTAGE] &\ O Pl A TIEIR SIZ 912725 2 & ORLHIRI R R Z R L T D,
Flo, EREORBICTHIT BOEEETHLEHEAN, FHIADF L [Z
HLELTEIZ T aT hoTnI8 7 a7 VT A BEELTHDLIONE DR
EWIHIBELF - TZ 98B T,

WEMZ, ZD_R—= b F—BHR-> TR 227 VT 4 LGRS D Dh e 2 PEAIEIR
BRIV S TV I HITTHD &L b L L7z DREDTHRIGOM Bk 22 & 12 <
WONE LNARTTR, »TRHE, TEZDANEERAT S — M —EF%AH
LoD T, FAERNDNDNE,

W7 vaTVenwd ' s a7 VT 4 &7 N—T 73— M—BRIZMN L 5D
BhEMENA LD & LI b MR DM 2 L B EICS WD &b, &
BN TOQPRERZMIeDITIE, T 7 ¥ 2 T MFAHELR WD L &S5
SATEZTND, S EADZDOFHSIE, FERE ORI T EBRATO/R— ) —
BIFRTE & HOOTHEIG 35 & L1372 0o & ) BINE S OB OBIEIEIL L 7= 1
DTHLHD, BEL L TUIBHE LI ANEED, BT, FREEAERNE
WIHHDTholz, MERBRERZZ2W L S MliaEE, ZAERARIERIBIMRIC L -
THHUMEZ LS T LE Y ZE2EMRLIZbDOTH Y . T 5 Lz el Sa-omin
DEFEORDNTND ZEERBTHHEDOTHD, 9 LI AEEROHRIE LM B D #
HNSHIATHO QPREMETIZA LN EnD LLED K 572358 % ik ~Tu
HIENBZDLND,
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L22L, &L ETH, SFHIALEHIEZ O LIEBRIIIE AR 72, ZET-5HA
BRD LRSS, 20DV FEEZLHZ L 2RT L OITHEIGED T T,
JERREDET 5 L EIFEIC, SBOEDLFLIFBRPRORZ, EOVEHFER
B0 IkE7ehote, ZInh, BMET-BRROH/3— M F—BROH Y %
BECTHHZ EZMAZ ENTERLIE~DENRE, EERLTWDADBDDRN Y F—
Z/QPREIFRDONEIZONWTHD Z ENTE 22 E~D U FE - HLOEVDNA TN
P

5. BE

INET, 7B Va7 VOBERBMRICET 2550 ZH0ICATEER, ZnbH
X7 AOBUEMOBGR TR T2 2 LM TEDLDIEAS DD,

Fix B CR— " —%RODETEZ 2T VOHIIE, 1% 1 TO/— R —
BfRERDD NbWIUR, 1% 1 O — N F—BfR7E L, fihdb o7z b BMET
IR UL 720 80 DEAGEHN S | A D S— b —REE L& &
ZHNbH BT, BEEZHRN— M —BfRZRO M & LTiE, BT
NHSTBZNT T NDHHEEZLEL LTND I N1 2F T bbb, EERIC
N—= MR A ESHD Y FEE - HIX, TEVWAXZE69) Zeahliclic, %
SN THELRBREBE L T, flziE, AL QPR BEME T, EHINY

IZ QPR BHRD A L A—[A T S BRBHIT b Tz, L, TELWDARKH
DENNIRATHRLREVWIBE L H->THOZ L2, PEFSUE FTh7e< T
BMDABND | LFESTEY, EH— N — D00 ThH D IREREN Y 25
TNz,

EFIIZORE, X7 AOERMT D, M BRMEORHEIE. W ODRRIZE
WTHEWTIN—HDIZFE S FEICHAREKEDOLT I ENTELRITHD ] (X7
v A 1992=1995: 204-205) LD T LIS THEERD, HEANTO/A— ) —
BIROEEE . — D T WO B, 2F 0 T—FHDIRTE S £EI2H
REKDLT ] Z LY THITAELTH, TOMO— =0, (ZOHAE
HI2) AT 2 & T, A= b —BRBEROBEE IR D, TR0 &) iR
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wEolET, o= b —DE X2k - THEERIC TBfREKDbLT) ZL1XT
P, = N BRI DEETL D 2 & & LARWIRY 13, JKiE & O/ ASE
LNDHZ LT D, iz, (&HI1D) 7<) W IHIBIRKAZREILIFEE 52 & T,
FEHNC = b =B~ H CHEAZ R 72D, S— M —BIRICE 22 DT
BELRZENTED, 2F0, HHATO QPR/A » F—=BHR TR E LT
W [—HOIREE D FEICEREKDL T &S T21TA% LIcE LT,
FEHNC TR D L20 ] LWV RTHY . ZHUTFT o XHHEE L= BlEt:
DOHGHIZBWNWTHRE L SN TWEEATHD EEFITIEZ D,

Flo, FTUXE, MEEIE, ANCEWT2EEEWVOIFWEEZ LSS, ERIC
PERDATRE2MEE O L DO TIE Wb THD ) (7 X 1992=1995: 207) L ik~
TNDHZEND, BT 2 HMICBNTORTLMEN 2N ED L LTET AR
EBEZTCNDZENDIND, L, B ANCED I N—TBUREREA T D EH S AN
()= F—=T2bA~DEHE] (k> T, QPREIBHKD L~ TWD LFESTWND D
D, BHEIT 2 HER TR BEHREANCL > THRV DL DO TH DL ENBEZDL
b, £oT, ¥7T U ADOEZZ HEHOBRIT. 2 &M Tidie SEHA~ LK ATHE
RHEDTHDHESZDDTIIRNTEA DD,

6. HbHYIC

ABFETIE, ST A, BIZBWTGEDNTZ, 7B Va7 VYRR LI L L8%
BRI OWTikim LTz, Z4UE. Z2< OBE. FFBEMNRBEREEZE®R T2 8
Nz, BWNZEBNTE S ZEZEME LD THD Z ENHALNNI -7, BT
WZEDNTe = F =R TH o720 KON b 3— M F—BfRIZ 72 > Tz & |
TR aTNADONR— N F—BROH Y FIFkkA b D TH D, £lo, TDOX D e
FERRBRICBOW T, BEMRCALND L) BB EE L LBz ond, &
LATRSRDTREN Y THD I ERROOLND, TEZ Va7 VYRELLIEY 223
ZEEIRBIRMEIR, TREACE | RS L 1X B2 D TR S D ()1l 2024: 79)
EWVIET, INETYULVAIARLO L LTRSS TE L IBBIKE) 28T 5
FRMEZFHAHME T D EEN A4 D D TIXRNIES D,
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L., AREICCER LT B2 o a7 AVOBERBURER, FHSANED L5
W T '7 a7 bnd ' aT VT o BARYKICEHR L TWDD0 L0 ) 15
ITEFICEETHLZENE2bND, TEZ a7 EHRLTRWOATLLOFIC
b, AfETim U oivie & 9 BB RBREZ S E LT TV D ADBWDL s LRy, £
5 LN bORE R E, TRy 2T VOBBERERE V)RR THATLE
9 ZEIE RS TR ARBREAB/MEL T LE S bDIZR Y vz, Lo T
SBIET |7 Va2 T MIRL T IBIAWANTCHOBERBIRE BAFJE SR L LT

A

— o

~

BBICERIL, KRN T 7 o a7 VOB RERICET 8- 2Fmomz., 8
HNTD QPR/AR v F—=f%, & HITIA BERBURIL, 27250 FRH 5 E 0D
TLHEEZLSDANIRITIDLE D RLDERDZ L EBRSEALTNS,

51 ASCER

AVEN
2024 The Asexual Visibility and Education Network
<https//lwww.asexuality.org/ > X U . 2024 412 A 1 HIZHH,
TrA T, =Y PR
2012 Minimizing Marriage: Marriage, Morality and the Law, Oxford
University Press (=2019 AfRHMZER [H/hOFEE—AE15 %2 o < Bk
LIETE] BiEth)
Fx, Tz
2023 [7TRZVaTANDREEy 7 RO E] PERAR. BT /£
Ft,
F o N—=Z THRT
2006 Connections in a Fragmented Society, Palgrave Macmillan (=2015 [/
BIbT 2t a—Wrh kDR OFT272 (D723 0) ] LRI - ALRE#HBZ -
BT« HEEETEGER, AT ARES) .

FTyh—, Vall—e«V KT
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2019 [RAZWVHEAHERNT® 27 v a7 04Tl ERBTR, KAt HaE

JE,
X¥TUR, TV =—

1991 Modernity and Self-Identity- Self and Society in the Late Modern Age,
Cambridge: Polity (=2005 [EX¥ =74t BCTAT T 47 4—H%
ARSI 2 B 2 & ] BESEE « ZRIR - MHEHER. Ot
IN—ARA L)

1992  The Transformation of Intimacy: Sexuality, Love and Eroticism in.
Modern Societies. Polity Press (=1995 [#lEMEOER—ITRAERITE
FokrvaT VT, B =aT 0 v XL] RS - AR IIEFAR,
HOR MAZER)

FE—%
2020  [HSREOMLALSICEIT DIEEOEIR ?) [HACERE R ZEEE 0
(185):1-18,
EShiN-E S

2021 TRTHL] ICBDRA N7 = I =R L—flF,/ a7V b 57 )/
N— =Ty e ) LR B R TBUUEAR— ke (R
OHAE] 49100 120-129, HAt FHAL

NS

2020a [ TR VAT NAMRICBITIDLDREI VATV ) =T 4T 4T 4
(Sexualnormativity) BE&OBERIERR & H A S ~0OwE H rTEerE) [
ARt H ) 18: 89-101,

2020b (AT aV—@Y =X —LiRfliEE—T v 7 a7 D THEH]
B9 B R %) [gender and sexuality) 15: 115-138,

2021 TAEATEOBRAMIC L D7 LA LR LLTO [TOOHRRERNE] T
BFRm) MESICEA LWk 22T VT 0 OFESNIFICIER L T8
Rt EL] 36:67-83,

2023 HRHOBIGU RIS UL SN2 & % & b7 ) ARkiz o
T Mt=atm] 74(D): 168-174,
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2025 [TRZVaTAT T 4 v 7 AMAERENNROB IR 2 R 78
WATZB] Bt et
ZERTAL - FRRRHL
2021 TERICB T TR~ T 4w 7T/ 2T IV« AT FZ ADANA
FHS M — [Aro/Ace FAA: 2020] OHTHER 26— T 1 RN
gt 77(2): 206-232,
SERBR - ATEILDE - SRR - AT
2024 [WHIFARS LW RS T4 w77 aTAOZE] Hat §
FENE,
T b S0k
2022  MEOERE EHEFRFICHEST L CT—HENERLEZ O CHT ' v a T LY
FHIROFERICBET 554 TEEEY = ¥ —5a68] 20(22): 65-81,
R
2021 1y Un~r T4 vV EE [BEABEN] ITEWE RS20 ) BER—
B TEBUREAR —4EE (0%) OBIFE] 49(10): 60-69, Mt H 4k,
Rt
2017  [THAROEFMEEIZB T DBEME—MATHNEITIER LT TAMSHYEA]
AR FrmaEl] 19:135-143,
2022  [BIRAAROEZEITVINIC TR LTWDO0—% - P - FES Ok &
Aoz HEERSIT] i REEER,
GBS
2016  [Z8Z AT ko B3REET DR BIRIE A O <D B CA—1985 225 2007
EFTOLMEEEOITERE LT Mai¥m) 67(1):2-20,
P Ik R
2024 THEIOBEREMOEST—T 87 a7 Ve ) R AT —nDhDb]
R — AR [BUREARE—tE () oBIfE] 52(9): 78-86, Hnt: H+
i
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HA SRR T

BRIZBIT DI A R -7 ERLEERILZAITONDLEL S
—RBFERER YIRS RELDDFEY 120

1. IZCdHIZ

IEFoboWn Ty LD #HD ! ! L9 FE-STLESTNDHDE
(BrobZBRLIETE £9 WOLERTHEHDD)
ST 720 BRI S O T i Tzl
HILITZHIBATLESTNDHDE

(HHHi: iR 57 [~ L2 — 2 v 2 — 10 B0 2 GlReL. 2003 45, 112 ~—2)

BURAARIZIBWT, EREIVITY 7 — BER) L SN fEBRREIZH D DG |
Fir7e b o~L7po>TLE-7=(IE 2013 105), ~VH—A7 )LZ —THlins
ANA THDZ] iE WERHERD EZNFIEL TV DS Livn e b 513 E
T D, BHEOTIIIRMFEIZ HFM LI LI5Sk, SNS TIE IELL
RO TN EERBICEFERT DAL ORFEBBICRLET &R TED, b
HEMRNHE LZBRICBWT, A FEDL > RELIE2ERL, EREFRICL-
TEDEITHLDHFEEZ DS VEZTNDDIES D D,

AWZED BEIE, BRI A0 KT 2 NOFED 1D, BURHARIZIB W TER
BRLWIFERICAONDIELE~DERISLEBETHI L THD, WESIHLE]
TEXIREDOKIG L Te o7 BURIZI W T, R THEHR T % interactor 72 HDFE
ZWM U T, EREIEZMY KT N2 NEMTLELISZ [FAR—2] LS BED
B HNCT D (A 19990 19),

2. MEDOHER
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HR BRICBT DV AR RELERILEMAITHNALELE

TUOIC, ATEDOEER MYy 7 L RDEREN L FE L SOBEIZ OV TR
%o TOHK, ARBIEIZIT D0 IREN 5 BRIV A BMET L 72D ORI & L
T, (PAR=7) L IBEERRT D,

(1) BEAEHER
OEAEE

ERBIIEWEZOFEETH Y TROFEIMToORETH S JIER 2013: 231),
ERBEIE &% B ERFITARICITRERECH I LD LT, IRIFHE IS
KIEADZ L xFE—L L, ERAROETCEZ T2 A, va v 7ER
TERD, oAl WEROEE Z/EV Lz O 72 1996: 18),

FERIGITER &L LR (EUXRR) WAIZET 25NN RFERTH L (T 2013:
105), HEZAATH VB E, FEREZBIIDDERANEZ DR EFH, VA
O ERRBETHY 2R E b, JRRRT HDOIEHRED L 9 I AMERDTZDD
BAMARTC R OVERERIL, a7 Ly 7 2R PEASIN TS, BHRLEFEOR
FHNTZY . RARRITRAEARINTERZY Lz (I 20130 104),

IR SRR EREZ KO 2T, AN 13, BSEERICESR L, B ORR
EREZMY I LN, AHOZRARET A ERE LT MH7ICHEDIALR ] s (]
IS 20131 222), i - BRSO AL, B OE#EATHATELOHEOREEZEL L,
B L, RS 5 EMEZHITOT T D AR 20130 222), HAIZZHATHWLONE
WO BRVEET, B BSERE LT D X RBEOBLWERILIX, 29 Lz
I BRSO OAEENTZ b D E N2 D (I 2013 222), S 61T, BRI ATREMIE
Ll EL, B TATF A FifgE T2MMBIEZ TETNDHZ &0
5, L - BHSoH RN TIE, BE ) ©—2 —%2 AR N T A EZFFo TS &
Wz % (IR 2013 222),

V7 AU BT, AR OEIRCFE D8 LWESRIZ &9 fHLT & 2wk T EERMT7ZBIZ, Z0%
2 DBEEITRD, B (72 VA4 VT~ arT Ly R) EMEINDIBEEITROOW, (R
%) RS, ER7-DRERERE LG LT RO FLIRoT=0ON, ZOLEEEE N HIWETZ -7, REH
KM ZHFEEEFFOBE T B, ZOH O TRIFRIUIE TEZENH L LS K)ol a7y
7 A% HONONEIT, BEHS TR T 5 DB B B BERRTARNEMBIIC TE RV DL TH 5,
T2, BREOEWTHZIH Y DT RWVE ISR EEICRD  FiEEE ) Z L 82 TERVEN D
HEEE B, WTNOEA S, ARFINIC L > TEARIRNAEITHCE D (N1 > 1999: 156-157),
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NI Y = X =R CiE, BREE A2 ERT o &2 % T, Fic Uk
DR & TZPEDZRIY L) 2 DORENHBELZHED TE 7 (A 2006:166),
LRI T LMENARE IR BT D720, et v ) SURICHBWTEL S %
ST 2 E AL LTIRA DN TV D TH L0 7 1999:21-30), L L, EHHR
RIEHD 21T BB 280 IR e b OEY 2 6lE, L bnEfRL TS
ELIFVz U —HERL2WEEETHDL Z LRI LMNICR 5T,

BT RIZIB W T, (T A7) ICEME 5 2 2 AN 2RHENELT 5 &0 ) il
=PEEARMER A S, R CBLEITAN R 2B EHbEINs b b (T T
2022:20), AP TIE, EBFBEHL LW FEERABB LU TAAPERLLI ETHELE
EVVIBLEN LR S,

@*L&

BImHLNEEREHT 2 3]  [E£E#R &V OBERIE, BEErRICEs ol T
b, EEREWRT [E] I2h7=5 2 &I13%, BRIZ > T beauty - ‘beauté
DFRGEE LTS K 0187 ETHARIZIE 20 72 (BHEE 2018 13), [FEFED
I3 beauty] \Zi% M¥9%E) 2 T5ER) L WO BHRMAE ENT) BV, HEFEEFAICBND
T T3] RERERGEDEICHBEL 2L ZAIZENDL D] ThbHE SN T
7= (% 2018: 70,193),

[ELwn] Eno RNk L, BBIEDND K 5 IZRo7-Did, BNERALL
BRICPEPESHEDS A L, e & bICPEERN [£] oSS BARADORIZIEE S X
N> TLRD Z & THHHHE 2022:9), 9oL L) OFEIIANR 13£) LEE)
MDY BRI TebDIF THDHN, MFOFEICEROERYNELDHZ LITk-T 15
LW EWVWIRENEEINTEBZZOLNDIOTHY, SETZO 3£ BEEOH
ESEZXTEWTHIEINDOTIERL FiC A TELHEFEOTE, WEHRGET
RF S HAUL beauty DFRGEE LT [3£] 2% THIL, £ DA & LT beauty (2

[ELW MEDIND Z LT o 72D Th 5 (H 2022:9),

I, TEERRE AR LERERY . FORELZNELTER E LTSI b
T 72D 2022: 55), RV &, EWVIE L WS RERET oo T T A R
WETHHELDLEFFOHANT, 23— VA REERETIUNEOH, @&, #
WEZFROBN D, Wb b AALMEOBENL LA ERT 5 X5 IftmiTsnTtng,
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(MG EROL LI, EOTDITHE RS ET CWDBIEE] [ZBWT, AT 47
32 LS WA T 4 74 U aFD oL HOLHEN TELV] &) A A—
TEHNECRE SE T o 72(2022 Bl i), B —H7RA A=Y TERHEINDLELS
. TOREITIRDR WS DEPRT 2 X 5 MERH L &b x K9,

@ R

SHTIEOD 2 5F b AMb, EIRENOELEREINDIBDEEZ LD
WEATHHONT T A 2001:7), & 25EHT, AEKITHITOmMATH5 L L CIIfF
T, WESAEEIHS L L, HERBEHET e N A AT 7 7 v o—iE, ABORIK
RS D DIZR P EIRNFEE L VWX 50T 7 =4 20018 70-71), A R—21%,
iR RO R OEY TH H(NT 7 = A 2001: 85), [BUREZEITV A R—2 TWho
W) LRSS L oC, ABIPERICED 2 2WIEE B b OFRIZEY A
B END ETEETOKBERADL R HICER SN D EZEREIR L £ I A R —
TP AR—=TEETHD ENZRWEAL I MONT 7 =1 2001 33),

Interactor &[T 5 EEE] EWVWoEL IR, BElbidlEELELn
FETH oW ERE D [ B2 b hMEENTOWH & & UTF E L7 AM/ B
DOIFFEE ] LWV RPUTBN T, P A R—F OEPSILHNDL D7 HIE, TORFE AR
JENDDIXTANETO BRI ABZ LD LT HMBERNLRELTHY ., £
SUZHHRMEZ B X 72 L SO TIER W (ONT U = A 20018 16), AFETIEZILE
DREIWZEZ DB TEL IO W THRFTT 5,

8. RRBMKERYRIXIE-LDEY

ZITIE EENA L F 2 —HAT o T EREIG i 0 RS Lotk 2 NDFE Y Z5iil
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