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A Look into the Value of the Korean Catering Culture Based on Cold Noodle
SUN Fei
School of Humanities and Social Sciences Yanbian University Changchun 133002 Jilin China

[Abstract]The Korean ethnic people in China have developed the Korean catering culture, which blends other
ethnic features with its own features. Cold noodle known as one of the three Korean typical foods represents
Korean traditional catering culture as well as a radiant star in Chinese catering culture treasure.With buckwheat
as its main ingredients cold noodle features complicated making process, long history and unique processing. It
mirrors the Korean catering culture in terms of its ethnic identity value historical value ethnic culture carrying
value and economic development value.
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