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The Japanese food culture of Japanese confection
Li Yingying/Xia Yi
Hunan University/Changsha,Hunan Province /410000

Abstract: Mention of Japanese confection, most people will think out of the famous and old Japanese
confection shops. As Japanese confection has local characteristics and well packed, it is a good choice
of gifts for people's home life, travel and festival. Japanese confection is known as “the art of the five
senses ”,which contains the ability to make people think of the four seasons landscapes and the
delicious taste. Seasonal sense is an important factor of Japanese confection. Through the appearance,
name, material, color and packing of the Japanese confection, we can feel the changes of the seasons
and the unique beauty of the Japan. It is because of the keen intuition of Japanese for the color and
appearance , making Japanese confection as the work of art, established the unique position in the
Japanese food culture. It is because of this unique beauty consciousness, Japanese confection become
a unique Japanese food culture symbol and promote the development of Japanese culture.
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