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Abstract: The integration of Chinese and Western pastries results from the combined influence of dietary cultural
exchange, technological progress in the food industry, changes in consumption scenarios, and the renewal of culinary
education. Chinese pastries, based on rice flour, wheat flour, coarse grains, and beans, develop diverse cooking methods
such as steaming, boiling, griddling, pan-frying, deep-frying, and baking, and are closely connected with seasonal
customs, regional flavors, and staple food structures. Western pastries are characterized by baking systems, formulas
based on dairy, eggs, sugar, and fat, precise measurement, decorative modeling, and standardized production. Their
integration is not a simple combination of Chinese fillings with Western shells or the transfer of Western cream
decoration to Chinese pastries, but a systematic reconstruction of ingredients, techniques, flavors, forms, consumption
contexts, production management, cultural narratives, and pedagogical transformation. Based on existing studies, this
paper reviews the historical development, current forms, major issues, and future directions of Chinese—Western pastry
integration, and further discusses its implications for curriculum development, practical teaching, innovation training,
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and industry—education integration in culinary programs. The study argues that Chinese—Western pastry integration has

moved from early product imitation and flavor layering to a compound development stage centered on cultural identity,

health orientation, standardization, and scenario innovation. In terms of education, its value lies not only in expanding

pastry course content, but also in providing a concrete medium for students to understand the modern transformation of

traditional techniques, cross-cultural food innovation, and the restructuring of professional competencies.
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