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Abstract

According to the traditional Chinese medicine theory, the compatibility relationship of five flavors
is: acid belongs to liver wood, bitter belongs to heart fire, sweet belongs to spleen soil, Xin belongs
to lung gold, and salt belongs to kidney water. This book has been handed down for thousands of
years and is an indisputable basic law. However, some scholars in the field of traditional Chinese
Medicine found that some of the statements in the ancient books of traditional Chinese medicine
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were inconsistent with this, so they took them out of context and established another theory.
However, repeated speculation about such statements is just street talk, and they are proud to
abandon the basic theory, which eventually makes the clinical application of the compatibility of
five flavors into a dilemma. In the face of such a dilemma, if we want to better apply the five-flavor
compatibility relationship in clinical practice and prevent the mistakes of sitting on the sidelines,
we can only return the basic theory to practice all the time, explore the origin and make the five
flavor compatibility relationship return to the origin and development of the five flavors, and then
understand the universal law and special application of the five flavor compatibility relationship
to reaffirm the correctness of the traditional five flavor compatibility relationship.
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