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THE WESTERN REGIONS STUDIES Ne3.2011

Peak of Tianshan mountains is very useful for us to think about the dim but important relationship between
China and the southern central Asia at that time.
Key words: Bronze Age, Petroglyph Bogda Peak, Tianshan mountains Saimaly — Tash
A New Exploration to the Cemetery Xiabandi All in Tash — Kurgan County in Xinjiang
Tan Yuhua (83)
Abstract: By analyzing the cultural factors of the cemetery Xiabandi AIl, this paper confirms that
the nature of this cemetery is in general close to Kul’saj type of the late bronze age Semirech’e area, with
little similarity to Tazabagjab culture. This conclusion has a very important significance for understanding
the structure of prehistoric cultures in Central Asia.
Key words : Cemetery Xiabandi AIl, Pamir, Semirech’e, Kul'saj, the late Bronze Age
Carbon and Nitrogen Stable Isotope Analysis of the Human Bones from the Gumugou
Cemetery in Xin jiang: A Preliminary Exploration of the early Population
Dietary in Lop Nur Zhang Quanchao, Zhu Hong (91)
Abstract: This paper examined early Lop Nur population paleodiet using stable isotope ratios of car-
bon and nitrogen in bone collagen. The nitrogen isotope ratios of bone collagen show that early Lop Nur
inhabitants primarily ate animal products including mutton and beef. The carbon isotope ratios of bone
collagen show that most plant products came from C3 plant, of which most were wheat. These results re-
vealed the eco — environment of Lop Nur area 3800BP and social economic life and dietary structure, and
were of significance for further studies of early agricultural sources usage and development in Xinjiang.
Key words: Lop Nur; Carbon and Nitrogen stable isotopes; palaeodiet
A Study on Golden Key: A Proof of Ancient Sino - Foreign Cultural Exchanges
Lu Xianggian (101)
Textual Research on Famous Food " Camel hoof soup" on the Silk Road Gao Qian (111)
Abstract:" Camel hoof soup" was made of camel hoof. It emerged from the Wei and Jin dynasties.
Since the Tang dynasty it had become famous and been considered to be superior dish, being written and
praised by writers. It was among " Eight Delicacies" in Yuan Dynasty. To protect from putrefaction in
transport, the camel hoof need to be immersed in Red yeast. Camel hoof belongs to connective tissue, so
it must be sliced and boiled with lower fire, and then added flavorings to make soup. Camel hoof came
from northern frontier of China and become a famous food in inner China because of dietary cultural mer-
gence on the Silk Road.
Key words: Camel hoof soup, textual research
A Review of Studies on the Land Silk Road in Periods of the Five Dynasties and Song Dynasty

Yang Rui (126)
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