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Abstract: With the rapid development of China’s economy, people have higher requirements for the quality of life, especially to pay
more attention to the nutritious cuisine of Chinese dishes. In order to meet people’s personalized needs, we need to carry out scientific
research and in-depth discussion on the nutrition of Chinese dishes, and strive to adopt a variety of cooking methods, so as to increase
the scientific nutrition of Chinese dishes as far as possible, and make continuous innovation and development of our Chinese dishes.
While ensuring delicious food, strengthen nutrition, pay attention to the collocation of food ingredients and nutrition, can get the love
of the public and promote the long-term development of dishes, and improve people’s health. Therefore, this paper conducts in-depth

analysis and discussion on the material collocation and nutritional configuration of Chinese dishes in the production process.
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