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Introduction 

In this Grand Tour, our group visited Shanghai and Osaka for six days. Shanghai is one 

of the four direct-controlled municipalities of China and the most popular city in the 

world and Osaka is a designated city of Kansai region in Japan. 

 

In this project, our group is going to discuss the food culture between Shanghai and 

Osaka. As well known, Xiaolongbao is one of the famous food in Shanghai and 

sashimi famous in Japan. But in this trip, our group found that there are differences 

of the culture between the other types of well-known food in those places. In the 

following chapters, the differences between the eating habits of Chinese and 

Japanese will be shown.  
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Methodology 

 Methods 

To discover the cultural differences between China and Japan, there are several 

methods that we have decided to collect the information we need. Both first-hand 

information and second-hand information are used in this research including field 

study and interview; second-hand information can be obtained by documentary 

researches and internet. 

 

 1st hand-information 

This method allows us to explore and experience the local culture by us and 

understand the culture through communication with the Japanese. By our 

observation, we found the differences between the culture such as living pace, food 

culture and living environment in Hong Kong and Japan. For instance, when we are 

having the fried skewers, we cannot dip the sauce twice because of the hygienic 

problem and the environmental problem. Through interviewing the tour guide, we 

know that there are different food culture in Kansai and Kanto. The Kansai people 

mainly eat wheat flour product because of the history. 

 

 2nd hand-information 

By using this method, we are able to find changes and effects of local culture. 

Because of the Meiji Restoration, many kinds of food inflow to the Japan market, 

which makes the differences between Kansai and Kanto. The most representative 

food is Takoyaki and Okonomiyaki respectively. On the other hand, comparing the 

main dishes, Chinese usually have meat and vegetables while Japanese usually have 

seafood on the table. 

 

 Focus questions  

i.)    Different food cultures of Shanghai and Japan 

ii.)    Reasons causing these differences 

 

 Target group 

The target groups of this project are Chinese and local Japanese. Japanese have an 

in-depth understanding of local culture as they were born and lived there for 

decades. Data of Chinese are also needed to compare with the culture in Japan. 

 Documentary research 

Through this method, we found solid evidence on the origin, history of Japan and 

China. To start with, as China has a huge population, its food culture is based on 
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grain, less meat, supplemented with vegetables. There are no taboos for Chinese. 

Chinese Food Culture Chinese cuisine culture is an important part of Chinese culture 

in the aspect of cooking and leisure. This unique art owes itself to the long history, 

vast territory and hospitable tradition of China. Chinese food is famous for its perfect 

combination of color, aroma, appearance, and taste. According to the diet etiquette 

of China, do not play with your chopsticks, point at objects with them, or drum them 

on the table because it is rude. When placing the chopsticks, place them horizontally 

on the table. 

About the food culture of Japan, Japanese have a set of etiquette when they dine. 

For instance, they say “itatakimasu”/「いただきます」and “gochisousama 

(deshita)”/  「ご ちそうさまでした」before and after the meal. The meanings of 

these two sentences are “I am going to eat” and “thank you for serving”. Moreover, 

Japanese would like to finish the food they order because of the following reasons. 

First, they are environmentally friendly. Second, Japanese consider finishing the food 

is a kind of respect towards the chef. Furthermore, it is very common to slurp when 

eating ramen in Japan. It is an appreciation to the chef. 

 

 Photograph 

As hundreds of photos were taken in Shanghai and Japan, the information obtained 

can be used in many areas. It can provide us an extensive view of the whole picture. 

The different food culture of China and Japan is clearly shown in the gallery. There 

are other sources of information used in order to give a complete picture. 
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Literature Review 

Although Japanese cuisine is influenced by Chinese cuisines, the food cultures of two 

cuisines are different in various aspects  

 

According to "Chinese & Japanese Cuisine" in Co+op, the geographic environment 

affects both Chinese and Japanese cuisines. For Chinese cuisines, the geographic 

environment affects the seasoning of the dishes, while for Japanese dishes, it affects 

the food ingredients. Comparing the styles of the dishes, there are many types of 

different cuisines in different provinces in China, which makes Chinese cuisines  

more diversified, while in Japan, sushi and tempura have become common in 

Japanese cuisines. Also, the Japanese cuisines also pay more attention to the details 

of a dish comparing to Chinese cuisine. For example, the Japanese put a lot of efforts 

on the dressings which makes the Japanese dishes so attractive in appearance.   

 

With reference to “TheyDiffer”, stir-frying is a common a cooking method in Chinese 

cuisine. There are many different ingredients mixing in one dish in order to bring out 

complicated flavours in which to fulfill the demands of the Chinese food culture. On 

the contrary, grilling or serving the food in a natural state is commonly found in 

Japanese cuisine. Besides, meats are the common ingredients used in Chinese 

cuisine, even though in some coastal cities. However, in Japan, seafood has been a 

mainstream in Japanese cuisines and the Japanese usually do not put different types 

of food together in order to prevent the mixing of flavors.  

 

According to “Difference Between”, the Japanese cuisines often will reflect the 

ingredients while naming the dishes, so that everyone can clearly know what the 

food is and what ingredients are used. Also, the Japanese food is usually light for the 

stomach, in which it contains less carbohydrates. For Chinese cuisine, the Chinese 

dishes usually use rice or noodles as the main food in order to make the diners to 

feel full easily and it reflects the traditional cooking style. Besides, the Chinese dishes 

are usually used to be given a special name which gives an auspicious meaning, 

especially during the Lunar New Year. 
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Photographs Analysis 

Takoyaki is a ball-shaped snack which was first 

popularized in Osaka in 1935. There are many variations 

of the takoyaki recipe; people add octopus, tempura 

scrapes or onion in it. Takoyaki was originally popular in 

the Kansai region, and later spread to the other areas of 

Japan.  

 

Okonomiyaki, also origins in the Kansai region, is a 

Japanese pancake which contains a variety of 

ingredients in it. People usually add vegetables and meat 

in it nowadays. Yakisaba is the Japanese fried noodles 

which contains cabbage, ginger, pork etc. , which was 

invented in the 16th century. 

 

There are some of the iconic food in Osaka, which are all made with wheat. These 

recipes appear because rice was much more expensive in the past, especially during 

the wars, people started to use wheat to replace rice as wheat is cheaper and able to 

fill them up. At first people made wheat gluten for meal, after the wars, the living 

conditions improved, then people started to add vegetables or meat in the recipes, 

people in different regions of japan put different ingredients in the recipes according 

to their own preference and then develop the dishes into the famous snacks we can 

see in Osaka streets nowadays.  
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Differences of the meals between China and Japan 
 

 Ingredients  

In China, the main dishes are cereals, northern 

rice and other processed wheat. The raw 

materials are mostly from terrestrial animals 

and plants, as well as the fish from Jianghai 

Lake. According to some related research, each 

person in China consumes about 10 kilograms 

of fish per year on average. This figure varies 

greatly from north to south based on the 

geographical environment. The price of the rice is around $120. 

 

 In Japan, the ingredients are mostly rice, fish, and seaweeds, which are very 

different from those in China. Each 

person can eat about 70 kilograms of 

fish on average each year. In order to 

maintain the freshness of fish, the 

Japanese will choose cold dishes 

instead. Japan mainly focuses on raw, 

cold, and light food and drinks such as 

sushi and sashimi.       Besides, 

there are still some dishes with 

cooked ingredients , for example, 

hand-pulled noodle, the corn 

bracelet, conokanomono and 

takoyaki, so the meals are different 

with those in China. In addition, the 

price of the rice is around $300-400 

which is more expansive. 
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 Eating altitude      

Chinese focuses on the quality and 

the taste of the food while Japanese 

focuses on the containers and the 

tableware which is about the vision 

of the entire meals. Although the 

Chinese noticed that the utensils 

that placed food had an influence 

on appetites , set "color, smell and 

taste" as the standard when evaluating a dish and there are theories of "five 

colors and five flavors" , the highlight is still the quality of food.  

 

Japanese specializes the types of tableware which depends on the seasons and 

festivals. 

 

 Cooking method 

Chinese cuisine emphasizes the level of 

taste on “color, fragrance, and taste”. 

They have 4 flavors and 8 major cuisines. 

The 4 flavors are Lu, Chuan, Yue, and 

Huaiyang. The 8 major cuisines generally 

refer to Shandong cuisine, Sichuan 

cuisine, Hunan cuisine, Jiangsu cuisine, 

Zhejiang cuisine, Anhui cuisine, Guangdong cuisine, and Fujian cuisine. There 

are also many cooking methods represented by "smoothing, simmering, 

burning, cooking, steaming, deep-fried, crispy, simmering, braising, stewing, 

decocting, frying, casserole, and wire drawing."  

 

In contrast, Japanese cuisine 

focuses on the malnutrition about 

“new, exotic, and fresh”. Japanese 

tend to have a lighter diet and 

prefer to eat raw food or cook food 

for a while. Therefore, Japanese 

cuisine is also called "cooking 

culture." In addition, there are 

several limited cooking methods such as burning, roasting, and frying. 
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 Eating with customers 

Chinese people would like to prepare as 

many dishes as possible for guests in 

order to show the eagerness to them. 

Even if there is still a large amount of 

leftovers, the owners would still feel 

embarrassed to think that there is 

insufficient food to eat and to say sorry.  

 

In Japan, the quantities of meal                               

prepared are often just right. Not only 

do the guests enjoy a full meal, but 

they also do not leave many leftovers. 

In addition, Japanese people pay more 

attention to the ingredients in cooking, 

namely, "new, unique, and fresh." 

Unlike the Chinese people who are 

mostly concern about the quantities of 

the dishes, the Japanese prefer meat 

and vegetables. The owners would be proud of the deliciousness of their 

homemade vegetables so as to show their eagerness towards the guests. 

 

  



Grand Tour Group 3 

Findings of Interviews 

As both China and Japan are advocating rice culture, for instance, congee in China, 

sushi in Japan. With the advancement of economy, people are capable to afford 

different delicacies. However most of the people would still go for rice culture. 

   

In Shanghai, most of the people advocate eating rice in the past as Shanghai had 

been a place which locates next to the sea and was full of raw materials and 

resources. Therefore it is a common practice for people in Shanghai having different 

kinds of seafood. With the development of the food culture in Shanghai, the locals 

developed Shanghai cuisines (Hucai) which enhance braised and simmer recipes. Due 

to the high humidity in Shanghai, people lived there would like to go for more 

sources and hence delicacies in Shanghai would emphasize strong taste in 

comparison to the other cities such as Hong Kong. Shanghai people would like to 

have a light diet such as melon soup in summer and autumn since it is hot and humid 

in Shanghai. When it is spring and winter which are extremely cold in Shanghai, 

strong taste food would rather be a better choice, such as, red cooked pork. No 

matter what the weather is, rice is of the utmost importance for the locals’ diet. 

Eating rice as the main meal has been the tradition for the locals since the ancient 

times. For the cuisines in Shanghai, scallops is one of the most delicious dishes in 

Shanghai which is prestigious in the world as well. 

   

Nowadays, transportation networks are very well-develop, having delicacies all 

over the world is no longer difficult. However scallops in Shanghai is different from 

we can see in Hong Kong. The original flavor of the Shanghai scallops cannot be 

replaced, it deserves a try! 
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Conclusion 

The history and differences of the food culture between Shanghai and Osaka are 

shown above. The first-hand materials such as the photos taken from the trip which 

are about the cuisines and the reliable second-hand materials, for example, the map 

China and Osaka, the academic reports and news have been quoted as the resources 

to examine. For instance, the geological differences affect the raw-materials of 

Shanghai and Osaka and thus, the style of the dishes of these places are totally 

different from each other. Some of the food such as seafood does not need to be 

cooked before eating in Japan. However, in China, most of the seafood must be 

cooked and especially with spicy taste. 

 

Apart from the dishes, some etiquettes of Japan before having meals are taught 

from the tour guide such as ittatakimasu which means the initiate of the entire meals 

and otzukalesamades means the end of the meals and shows thank for the help of 

the one who prepares the meals for you.       

   

To conclude, Japanese pays more attention to the food etiquettes than the 

Chinese.   
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Reflection 

 Group Reflection: 

After having this trip, we learn that time management is very important because if 

someone was late, the schedule would become very tight in the whole day. 

Moreover, the Japanese attach great importance to the management of time and 

they do everything punctually. If someone was late, it might interrupt the time of the 

drivers. Therefore, we should do everything on time. Besides, our group also faces 

different situation, the memory we have spent together which cannot be forgotten. 

Thanks to the assistance of the teachers and different organizations, we have had an 

amazing experience staying with classmates in Japan. Joining hands with these 

classmates would definitely be the most wonderful experience in our lives! 

 

 Walter 

After the days being with these group mates, my skills of being a leader is an 

extremely tough job as it is too difficult for me to look for a person in a huge area. 

Other than grouping members in the trip, finishing the project would be another 

nightmare for me. As collecting first hand data from group mates can not be done at 

school, therefore missing message from communication app is always the common 

practice. Being patient and the problem solving skills are the most valuable things I 

have learnt in the trip.  

 

 Yuki 

In this grand tour, we visited different attractions in Shanghai and Osaka. For 

example, we visited Railway Museum in Shanghai and the Osaka Museum of Housing 

and Living. By visiting those museums, I know the railway history in the past and the 

lifestyle in different historical periods in Osaka. I also knew that the presentation 

methods were different in Shanghai and Osaka, I love the presentation methods in 

Osaka because I could see the one to one building and street model in the museum, 

which I felt immersive and interesting. In contrast, the museum in Shanghai mostly 

provides photos and words on the boards, thus I felt bored when I looked at those 

boards. 

 

 Chloe 

 During the trip of Shanghai and Osaka, I learnt some new etiquettes of the Japanese 

culture which is way different from the Chinese. Besides, the Japanese value 

politeness a lot and people are very self-disciplined, which is worth learning by us. 

Besides, our classmates are taking care of each other during the grand tour. For 
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example, whenever there were classmates feeling sick, we reminded them to take 

medicine on time. When we were exhausted after a tight schedule, we comforted  

one another.  

 

 Teresa 

Besides Hong Kong, indeed, food culture is one of the main themes of Japan as well. 

In Japan, tepanyaki and conakanomono are the major types of food provided to 

citizens. They enjoy the time spending with family members while cooking the food. 

Also, there is a habit that citizens would like to taste food from light to heavy so that 

they are easier to feel the changes of tastes of food. As one of the tourists there, 

there is a temptation for me to try as wider ranges of dishes as possible within the 

meal time. From my point of view, Japan is like a food paradise which I cannot control 

my thought of thinking about the taste of food. Unlike Hong Kong, most citizens are 

busy for work and even take a meal in hurry. They are not willing to spend time 

staying with family members who actually loses a chance enjoying and improving the 

relationship with one another. 

 

 Jocelly 

 After having this trip, I discover that our class is like a football team because 

everyone will take good care of others when others are sick or need help. Ally with 

each other is very important in this moment because we need to deal with the 

examination. I also learn a lot of things in this trip like different methods of 

presenting the history between China and Japan. Being one of the candidates of 

Chinese history exam, the method of presenting the history in Japan impressed me a 

lot. History is very boring but the Japanese can still present it in an interesting way. It 

shows that different countries will have different attitude of their own history. It 

leads me to reflect the whole history of China and Japan. I feel that Japan values 

their own history more than China. 

 

 William 

During the Grand Tour, I have learnt the living habits, food culture of the locals of 

Shanghai and Osaka. Out of my expectation, the food culture of Shanghai citizens 

does not have a big difference comparing to Hong Kong’s. The first two days in 

Shanghai, we had dinners outside and a lunch inside school. The food is not bad, but 

they are just like the dishes in Guangdong provinces, which look familiar to me. 

Nevertheless, I really gain much in the trip, learning the relations of some historical 

sights with the history itself and wisdom of ancient Chinese. In Japan, I have learnt 

the lifestyle of the residents in Osaka since the past. Also, the production of the coins 
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and operations of the newspaper office may not be learnt from the textbooks. For 

the food, it tastes delicious and makes me know that the Japanese cuisine is not only 

sushi, sashimi and Japanese noodles. To conclude, the trip has widen my horizons. 

 

 Kenneth 

Frankly speaking, this trip is an irreplaceable experience. Food, culture, the pace of 

people or even the style of architectures of Japan are definitely different from Hong 

Kong. We shot hundreds of photos, ate hundreds of fried skewers, and wore the 

Mario costume on the street. We may not remember how many photos we took, the 

accurate number of fried skewers we ate a decade later, however, we must 

remember every one of us brought Sensa Cools there to avoid sore throat and how 

crazy we were when we arrived at the outlet. Besides, because of the researches 

before the trip and the explanation from the tour guides, the trip is educational. And 

because of the foreigners, classmates, and teachers, the trip is remarkable. To sum 

up, this trip gives us a lot, teaches us a lot and changes us a lot. Teach us be brave to 

come out of shell, be respectful for different cultures. All in all, thanks to everyone 

we met in the trip. 
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Appendix and Bibliography 

First-hand materials: 

All photos except the maps of Osaka and China  

 

Second-hand materails: 

Food culture of Shanghai  

http://big5.china.com.cn/aboutchina/zhuanti/09dfgl/2009-

11/30/content_18981162.htm 

https://www.google.com.hk/amp/s/read01.com/zh-hk/yK3GLg.amp 

 

Difference of food culture between Japan and Shanghai  

https://www.google.com.hk/amp/s/kknews.cc/culture/l8e2e2.amp 

 

Map(Shanghai) 

 http://maps-shanghai.com/img/1200/shanghaiworld-map.jpg 

 

Map(Osaka) 

https://www.welt-atlas.de/datenbank/karten/karte-6-388.gif 

 

Information(Shanghai) 

https://en.wikipedia.org/wiki/Shanghai 

 

Information(Osaka) 

https://en.wikipedia.org/wiki/Osaka 

 

Chinese and Japanese cuisine 

http://strongertogether.coop/food-lifestyle/cooking/chinese-and-japanese-cuisine 

 

Difference between Chinese and Japanese Food 

https://theydiffer.com/difference-between-chinese-and-japanese-food/ 

 

Differences of food culture (Kanto and Kansai) 

https://kknews.cc/zh-hk/food/xrvmp8o.html 

 

Eating habit and their food culture 

https://www.insidejapantours.com/japanese-culture/food/ 
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Diet etiquette of China 

https://wenku.baidu.com/view/ca0aef62a98271fe910ef90e.html 

Basic diet etiquette of Japan 

https://www.tsunagujapan.com/zh-hant/japanese-table-manners-for-beginners/ 

 

Information(Okonomiyaki) 

https://en.m.wikipedia.org/wiki/Okonomiyaki 

 

Information(takoyaki) 

https://en.m.wikipedia.org/wiki/Takoyaki 
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