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A Narrative Inquiry of Hakka Food Experts Regarding Their Life Stories of Food Making
- An Example of Pickled Radish and Rice Noodle
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Abstract
This study explored Hakka Food Experts experience sharing regarding their food
making experience from interpretation interactive perspectives. It also
analyzed the experience of Hakka food experts engaged in Pickled Radish and Rice
Noodle Making, and told the story of their life practice. Six food experts were
invited to make an in-depth interview regarding their food production experience. The
Hakka food culture in terms of Pickled Radish and Rice Noodle Making were
reappeared and reproduced, and the recipes and production procedures of food
ingredients were recorded in the film. The content of this study emphasized on
Hakka food experts’ three main axis in terms of food production, cultural heritage and
personal life practice. The specific research purposes were described as following.
1. Analyzed the significance of Hakka food experts in the preparation of traditional



Hakka food of Pickled Radish and Rice Noodle Making.

2. Explored the life and practical experience stories of Hakka food experts in the
process of making pickled radish and rice noodle.

3. Adynamic record of the reappear and reproduction of the traditional Hakka food-
pickled radish and rice noodle.

4. Explored and compared the differences and implications of Hakka cuisine tastes in
various towns in Liudui area.

Narrated the life experience of pickled radish and rice noodles by Hakka food experts
had a deeper cultural understanding of making traditional Hakka Food. Through

the life and practice stories of pickled radish and rice noodles, there was a thick
narrative description of the Hakka culture story, which could enrich the Hakka food
life practice story and inject vital elements into the inheritance of Hakka food culture.

Keywords: Life Practice Story, Rice Noodles, Narrative Inquiry, Pickled Radish

=~ BARE RS
ENGIEMPRASE ¥ il ElTE N SNES IS YN St A SR T N
BB AR T HY AR - BRI AU T:

1P AR

%
Z
z

-
-
—
3
—
—4
=
-
-l
=
=
-
EI 'I- L




Pl R AR TS Y B2 51 AU A T BRI 73 A48 T 572 B RIS AR
B - GO BFHERH T A S EERPRIERL « EEIRAYRTA 2 BRARE -
MEF A CAR S L EREENEF M ER - BREECLLEE=
T &EBOFULT » BERAES - RBEMMAVSEST - BEHIIREE
IEHGE R R b ERE L SR ERHEST - B MAVRRE - RIEREEET
FEITERM » FEFFFROENNEEREZ USSR - Rt BTTHEE
PRUNFR I ~ BUERIIEN « BIRRBHSEREEIE AT L & FAEH
LR GEREY o PIERIRIE AR AR EAT - (T TREENER
BESUbERE T ZGEA > AIEEE - BRGH CHEVEZE HEZ
EEITE D O IFRIER T L -

2. R e




prfAeb iR | A TR - B EAE - EENEEEEEER - i
FornH O E T RFBERE R AN 7 NIESER R ERIRAE - ST %
T e dhf a7 R RO E AN TR R IR TR 2R RV R >
KB HHEDE T —EEH O RAEEE -

TRESEFHE UL E R A LS E I UHEE - AP LR A B R BB
R ELE BRI EGEENIRN - ErErlECE RV EGE - EHarE Ry
FRESE o Pl R A SR B DU B TAY 5 SR BBk
Fottl Ry AL FE SR IERL B AR > AR BRHIA I A BRI AR
K} o B ERSLEARIE T M7 SE H CREF I DUy T s\ A HEE & R EX

& FIASIRE RTINS O AR AR AR T LR K

H o



3. PR IE




W .

29
g@_\@\

PRl SR PRI HY BT ARSI 9% - M EF4C 86 pRVEm A - {EMAVEESE ~ S0 E
AR RFNRR AN S VR i AR R R B AVER AR o 2 M
HURAE. | fEahRH - B3] T ERERVREE S &= - Fi{EE g Aa8eE
BN o R Ry S RN LIRS FR(EIEGE - (M GigieE - W
REOAFRGIEENEZ UEEFEH AR ER T XL - BIEFLRT - HR
BRI BT TF - Ml a5 R —[E - HE—(aEH
BERGFFEREAR N ERGES NAIBENREETE -

4.2 deR

BE At E R FIR M 4 T B ERIBR SRR S
T HIRFRZATIERAVADE  EEEEER - 7€ 1945 FEGI— B2
FERAE - MR A EER A ME CHNERES BEE CEEHIET S
EH o R FEEEUF RS ETH T E AR - TN B T e
& Dl B AR ES 0 7 AR EERIVEDE O R ERIETHE Z U bESE -



SERIAEEERIE




=R EEE RN ENEE ABIEE Je A4 T IE (E R S R YRR 2
TR LRSI - SUEREIEHIF M E RS mea L EIR AR EE L
{LESRIVGH - e e E VIR AR A =Y - NI Bitasls sl
B EAE VRS > W HAEREEEMESUbEREK ML - EESANBEREE
BIEMSUBES - BRIV OAIEDINRe G 22 8 E AT mia - FUEEHE
FILEFRAEHE > MREBOINERUEAIESE ~ & ~ b > B
iTHCREREFRLERE LR — 0 7] R SCUEREB AR T R E

% NHIE -



6. MR E 5 (RE5T)

BE A\GHETT ZEFLC 80 s A > i RN REHHAIEE - ST R
Hemme —ERRER /UL ESRIRFRYNRRERGERY) > ElESA
st BAan R RIS SRS o M AR FREE D BOE - EOE TRS
NEfErE SRR R BT E - 18t - T VMgt T2 EEC
IZA5¢ » HAZGIA ZERE - BRI EE 1A E R A SmsfEt



yrex 2

ig{

SRR ARSI (E (W -

= HEIRE

et TR PUE HERRE T BV BTN F R e S B R R4
N o B EIRR T — L 5 BB S B EDRAVER 77 - M FIESE IE Ay [ElE - 7 S RE
BEMFEFSUbESES N4 - (BT - 3R 758 GEHE]— L
AR EERR TR > Bk G s — e Pz UVERIAVATEE ~ BABKREEAYSE -
BRI CE NS RN R (R IS iR A R EE R - sk RS
BT AR FEAEIZ B AN - IZH R PR (RPE =AY - R RyiE
(ERZREAVEGET - BT A EROAGEA ST - FEIN_E— I AEZZE - A 202 -
MEREER > WEANAEREER T L EEEEFRARNRZEHR N AT
8Ot - NRERT LY thiE » —RIEFAE A GAEEE - ) At
RFERER NG - HE T RER o e & e A B B - A EE =
FIABFEREA T WV HIRE RIS B AR E L B E IS (A R ERK T
% o

FIMER Z AN EAEARIES ST > S B B R R S by > T — LR A
ECEEER RN > B AEER A Ry NHIEVEE ST » ZRBIAGER - A Fl AR RIS
AR ARG A B E S S 2 IR A - Rl - fL0E BT TRFERI BRI
Pkt~ a0 F TRERIEHR - 2IREEGE NIZE —RYIHPPER > BB B E Ok
k- RfIRtE B R 2 oL ~ B 2R SE A FAEIEE R
Hfek > (B aE IR ERAYER T ~ B8RRI B 5880 0 - B R A ERELBIHY - 35k
o W= TR REEACIR e I ] R H A IER R R
NIz > Fis e TR H O (HRIREEREEITVZA T HIRBRE - i 2Rl
HVRIRE  ZRT—BEE A IRER S 9 — WERE R T BRI E SR - |
TEAFIRAY = 3K T > TR B 15 Le 2 5 S LA SR ER R (AR Y & LR T T
@A Ry AR H AR RE Y — i

Kl#(lE



HEEZR LB 7 £ — 53 W RIR LT R EGHIEE - =R
EHREENENEREASIEESR S RELZNNHOCEGHTEAENE &
el EESg  WEGMESEN AR  REMZIRAR TS Bt
& Ryl ERBAe AREE S E VRN - ) MER Rt &AL - IS A K

CHIRAE S - FLEEAMAALT > TR HEREE L&A RIS - ey
e S BRE ER ESGETRUE R PP RSB E UL ERSEE -
FERTARISE T FITORIRIERIR R AR > WREGRAES - 2
86 kIR A - TEMHEESE ~ BEE LIE T 2URIRRE &) e iR A B B R
FRHVEUMEIK - [ESGETRIE TEE R R ES - D= 60 F£LLE

4

T IREAEM T S0 BEF T - 1 33 BREF 86 5% 1 o MBI EFOULERKA
&M - fedhAyiEaL T - M A T AR B Ek H BRSO R
J5 o 15 50 SRV > iEOFT - MTIFEE - WHtrvRT AR IR S 250
HE R EERGEGOSUbER LT - RIS RERFIGRER - Eatita|
ERI—E > R U - ERAR T ERMGH— B - s E
CiEZHE CARER S D ABE F UL EREMEIRL - HFEEEEERE
MEBRDTELRA - BEUWVERTE - WRESTT - REF - EEYFH
REVIMEREEA A REE T AMRIRES T B 54 AT A S Bl s A 5¢
5% HEBEIMERIEFTEHEE CABIIRESSE - RIS —(EER AR
P FLER AT 2545 T 25 (RS B SR B R B

Y ~ i

WS A SRR ST A e e AR X B BBy & - AR &R
R A NRCERYEIFHERER - B B SRR E NS R
SEk > R TR RS EAVER B AL - RITEFRINEE N NAERVIRUE ~ X



{BfEREE N ATE BT B S T R R - RS R Emea U biE G
Ry RSS2 B B I e R R AR TR B R ~ T TRHEARENR L
{EECEEAE - AR S bESRAY AT REME - fed - P RS U b S
AYRMBLE SR » M MHES S P EIE AL ERAER - LM
S A IR Ay A S E R R VISR R GR AR T - REBINT & S S B R
ok o SRR AR E A L2 HE M e BV ES  se B EhRRAVAC %
FREGRYM SRR FRVER - B MTREE AR A EIE
REFZEHRNESUEARERNETITR - DIESE R R E AN ES
IO EAE D E RS AR IS - (L SRS S S — P R B AR B R -

I~ EZGERER

LA R R E B G SAHREE « HArFERERaaCdIEEmEAL
WL R B E R S S0V - WL B BT R ERE
hles A SRS b E SR E SRS - MUEEESCUbERNESME - L
HmiE A 2 5 2 B 5 RA TSR SV E R -

2. EEE AR R E FE R UEERRE « AWTFRA NI T2 B2 N
HEM R E RSB - A2 RBHIENITEURIRIE - S B KD
BT BB AR I ~ PRI A o] SR (R e A st Y i 2 Pl iSRRI FRAPTH R
FENEALRES AL - AR — 3 SRR A REM: -
3HRmETERERES FEZSHULEFRNEFHMEE » FRERSULERT
SHEEUEE) : AWTTHI AL 2 BB ARRHE ST - NSRRI EE
WG R > MR RN GRER—Z2IINE bR SRS ST -

4 fEEE A TR IR  HATEE A TRE (148 3C Ein EE-F e E
afl > INIEEGRE NI S B R SR G & & 1 & AR SR G & E
A I SR A ] (F R — IR R FE AR Y B 2 (R



SAEBIE ERFEMREERET FEZOULEFRAIS ¢ IERCOVID-19 = i5HIE
B RyE A - IS HAERGET MmN AR R 2B NLE A A > FTBAESS
SRR S PSR G S R — AV EDE - 2 — B b ArgEi A 2 R - 4
HIRE UL E R E R E RN -
6BUERERBEENEE | TERUBULAIEE 2R G > EHBIFHEBIHE
B4 RN EE B R IR I - DECEAERRE RS EE
AR RIS A VS S - DUE IR B BRI NS - NS BAER AT S
{LERAE -
7. A EXLEREAETERFENE | WIRIAE TS — R e i 2E
BHEE - PR AREME R R E ROUENETE - 5 R R TR
SUABEESEH SRR IR S HRES B A ek

SIHERFAERERAL | BHNEZOUbE RN R F X F 2 BRI
BUEAN > NItESRBUF BRSSO HER & > DI E SN ERE AL > F
FE B R AL R E S -



	壹、 緒論
	貳、 文獻探討
	一、台灣客家傳統飲食文化
	二、台灣客家傳統飲食文化相關研究

	參、 研究方法與設計
	一、敘說探究
	二、研究參與對象
	三、研究工具
	四、資料蒐集方法與程序
	五、效度與信度檢驗
	六、編碼與分類
	七、敘說之資料分析

	肆、 研究結果分析
	一、生活實踐經驗故事
	二、客家飲食文化特性
	三、客家飲食文化傳承

	伍、 總結
	陸、 參考文獻

