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Protection and Inheritance of Chinese Culture Based on POA Theory
—-Taking the Teaching Design of Chinese Culinary Culture as an Example
Tingting Du  Kai Jin'
School of Foreign Languages, Chengdu University of Technology

[Abstract] This study is based on the theoretical framework of the Production—Oriented Approach (POA)
and adopts a research methodology that integrates theoretical introduction with instructional design, using
the teaching of Chinese culinary culture as a practical case to explore effective models for cultural
education. The research strictly follows the three stages of POA theory—motivating, enabling, and
assessing—to construct the teaching process, selecting "Culinary Culture" from An Overview of Chinese
Culture as the core teaching content. In the instructional design process, the study innovatively
incorporates the three—module teaching concept of "i prepare, i explore, i produce" proposed by Gui Jing
and Ji Wei, and builds a scientific evaluation index system based on the speech communication model. The
results show that the optimized teaching process and evaluation scale not only significantly improve the
quality of students' cultural output but also effectively enhance their in—depth understanding and awareness
of the inheritance of Chinese culinary culture. This research has important practical significance for
promoting the protection and inheritance of Chinese culinary culture, while also providing valuable
references for innovation in cultural education.
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72 (iproducel): (1)What kind of Chinese culinary do you
know? (2) What are the eight regional cuisines in China?
(3)Can you tell about the culinary culture in your
hometown?What are the characteristics?,
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(1)How to understand “perfect in color, aroma and taste”?
(2)What cooking methods and seasonings are often used in
your hometown?
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WELCOME TO SICHUAN RESTAURANT !

Sichuan cuisine—-One of the eight regional cuisines in China

Main characters spicy numbing

Typical ingredients Chilli peppers peppercorns

Famous dishes Mapo Tofu Kung Pao Chicken
Cooking methods Stir—frying steaming
Cultural significance hospitality vibrancy
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