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The purpose of this paper is to grasp the actual situation of the cultural change of
Chinese cuisine in Nagasaki city and to clarify the process of localization in the local
society. The research object of the paper is Chinese cuisine and people who make
Chinese cuisine in Nagasaki city. Classifying, comparing, and analyzing localized
Chinese cuisine by investigating Chinese restaurants in Nagasaki City. In this way, the
paper elucidates the factors behind localized process of Chinese cuisine becoming
established as a unique local culture.

For the above purpose, the paper considers the results of investigations conducted on
the following two research subjects. The first is to investigate the process of localization
of Chinese cuisine in Nagasaki from various aspects. Consider the cultural change in
the process of localization of Chinese cuisine in Nagasaki. The second is to clarify the
social, cultural, and human factors that localize Chinese cuisine as a unique regional
culture based on these considerations.

In this paper, depending on the purpose of the research, the literature survey and
field survey research methods are mainly used. According to the results of a literature
survey, Chinese cuisine in Nagasaki has a long history and continuity. It has been
clarified that it is the basis for forming the type of Chinese cuisine in Nagasaki today.
According to the results of field surveys, the types of Chinese cuisine in Nagasaki are
classified into five categories according to the survey results. Among them, regarding
the localization of types 1 to 4, specific examples of Chinese cuisine classified into each
of 1 to 4 were taken up, and It was clarified from four aspects: 1) localization of
management philosophy, 2) localization of flavoring ,3) localization of menu, 4)
localization of dining space. The paper clarified that Chinese cuisine in Nagasaki has
created a new food culture based on the localization of Chinese cuisine. Furthermore, it
was clarified that in the process of localization of Chinese cuisine, overseas Chinese in
Nagasaki are actively created various relationships with the local community.

As a result, the paper concluded the three reasons. Firstly, as a social factor,
Nagasaki has accepted Chinese food culture since the period of Sakoku. After the
opening the port of Ansei period, local Chinese cuisine (Chanpon and Sara-Udon)




became a local specialty and connected with the local community. Secondly, cultural
factors that include the lifestyle of the people of Nagasaki City. As for Chinese cuisine,
along with changes in the lifestyles (ceremonial occasions, eating out) of local people,
the localization of food culture has also changed. Thirdly, human factors include the
flexibility of Chinese managers, and the existence of social networks based on local ties
(Nagasaki) and business ties (Chinese cuisine).






