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Abstract

With the development of economic globalization and cultural diversification, the contact between
China and the West has become increasingly close and frequent, and Chinese and Western lan-
guages and food cultures play an important role in the communication between the two sides.
Language and food culture are derived from the many differences between China and the West, so
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there are inevitably large differences. Among them, language differences are mainly in vocabulary
composition, sentence expression, grammatical rules and discourse structure; food culture is
mainly in food concepts, food content, food style and food etiquette. As a language learner, it is
necessary to further study the above differences. All in all, understanding the essential differences
between Chinese and Western languages and grasping the national characteristics of Chinese and
Western food will effectively promote friendly exchanges between Chinese and Western cultures
and the harmonious development of world culture.
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