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Multicultural Convergence and Modernization

—— An Examination of the Commercialization of “Klu—nang Stone Pot Chicken”
YANG Minghong LIU Jianxia

Abstract: From “Medog Stone Pot” to “Klu—nang Stone Pot Chicken” and becoming a geographical
landmark delicacy in Nyingchi Tibet Autonomous Region the commercialization process of “Klu—nang
Stone Pot Chicken” has been completed. This process is not only an economic process from which lots of
money could be made but also a process of interaction and aggregation between the local catering culture in
Tibetan Area and the multicultural catering culture of the rest of the country. In this process the
commercialization of “Klu —nang’ s Stone Pot Chicken” has demonstrated the strong impact of local
ecological religious economic and other factors on the catering culture. At the same time in this process
as the representative catering culture of Klu — nang multicultural elements have been aggregated
representing the perfect combination of the hot pot culture of Chengyu region and the local ethnic catering
culture in Tibet Autonomous Region. The commercialization of “Klu—nang’ s Stone Pot Chicken” reveals the
historical logic of the formation of specific ethnic cultures and also demonstrates the process of
modernization of Tibet” s economy from one level.

Key Words: cultural integration; modernization; dietary anthropology; social adaptation
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