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要闻·综合

编者按
“每一种文明都延续着一个国家和民族的精神血脉，既需要薪火相传、代代守护，更需要

与时俱进、勇于创新。”中华优秀传统文化之所以经久不衰，与其创造性转化、创新性发展密
不可分。共同努力创造属于我们这个时代的新文化，已成为当前的重大课题。

一家“懂上海人”的饭店内，新竖了一块金字招牌，获评“上海老字号”、生意蒸蒸日上的
背后，是城市欣欣向荣的侧面，也是110年五代人与非遗技艺一起“成长”的坚守；看似太极并
非太极，传统养生术，何以在大学校园成为“爆款”？大学体育部教师在百余本古籍中“海边
拾贝”，“做到‘古为今用，惠及大众’”；“传承的队伍非常需要新鲜血液。同学们对传统工艺
的热情，真让我们眼前一亮”，玉雕、掐丝珐琅，安安静静的“指尖造物”，把热热烈烈的“中国
风”吹入年轻人的“心尖”……

“赓续历史文脉、谱写当代华章”，本期2、3版带领读者走上杨浦文化传承的“现代重构”
之路。

食之味 守之“新”城之荣

夹起一筷冷面，再吮一口绿豆刨
冰，张阿婆直叹“一心斋是懂上海人
的！”顾客吃得过瘾，马旺林心情就舒
畅。白衬衫、黑西裤、白皮鞋，光看外
表很难想象，这是一个已经 80 岁的
老人。

双休日中午，平凉路上的一心斋
清真饭店门前照例排起长队，马旺林
也照例和员工一起招呼顾客。冷面、
冷馄饨、刨冰、酸奶，这“夏日四大件”
不断被端上餐桌。

不少来用餐的“老客”发现，最近，
一心斋的大堂里，新竖了一块金字招
牌。“上海老字号名单里，评上非遗的
清真菜，全上海就我们一家。我爷爷
1913年创办马记清真饮食摊，到2023
年正好110周年。马家的清真菜延续
到第五代，能成为官方认定的‘上海老
字号’，我很满足。”马旺林说。

“守正”——
“当天的鸡做菜才新鲜，

74公升水最多下五斤面”
马旺林，一心斋饭店负责人，上海

市非遗项目——清真菜点制作技艺的
代表性传承人，人们有时叫他老马。

从爷爷到父亲，再到马旺林，马
家的非遗技艺已经传了三代。儿子
马军和正在读研的 00 后外孙，则是
马旺林着力培养的第四、第五代传
承人。

“二两牛肉锅贴，堂吃。10 个牛
肉煎包，带走！”一心斋门前的长队
中，不时传出这样的声音，无论是熟
门熟路的老客还是慕名起来的新
客，来到一心斋不吃上几只牛肉煎
包或牛肉锅贴，好像是件说不过去
的事。

牛肉煎包 4.5 元一只，一天能卖
几千只，是店里的招牌点心。看似
家常的菜品，怎么抓住食客的胃？
马旺林从祖上传承了不少秘方，也
练就了一手绝活。他坦言，选料有
门道。牛肉煎包和牛肉锅贴，用牛
后 腿 肉 加 入 卷 心 菜 做 馅 ，肉 没 有
筋 、没 有 皮 、没 有 油 ，确 保 口 味 鲜
嫩。拌好的馅料要加生抽、老抽、
十三香等调味品，有的配料甚至只

有马旺林知道，据说是爷爷马世盛
的秘方。

店内最近新竖起了金字招牌，是
因为 2023 年新认定的上海老字号名
单不久前发布，深受顾客喜爱的“一心
斋三黄鸡”赫然在列，并被推荐参评

“中华老字号“。
鸡，选用南汇 90 天以上的鸡，先

圈养，出售前再散养 20 天，力求皮脆
肉嫩。“每天早上4点，三黄鸡就会送
到店里，你们 6 点上班了就把它洗
净，当天的鸡做菜才新鲜。”马旺林叮
嘱大厨。

上海人的夏天怎能少了冷面，“懂
上海人”的一心斋在冷面制作上自然
颇有讲究，面是指定的加工厂加工。
煮面的口诀仅九个字：水要清，火要
大，面要少。说起冷面，马旺林如数家
珍：“一大锅74公升的水，最多下五斤
面。拌面的酱油也是自己调的，要咸
淡适中，口味鲜香。花生酱是冷面的
灵魂。外面买的花生酱，有时是用花
生油和面粉调制的，吃起来黏牙，我不
喜欢。我们是用八斤花生和两斤芝

麻，一起炒熟后当场磨粉。这样成本
肯定比别人家高，大约翻一倍，但是做
出来香啊。”

在一心斋，一份清冷面，十块钱
管饱，还有芹菜、牛肉丝、素鸡、烤麸
等浇头总共十几种，满足食客的不同
口味。

一筷冷面、一口刨冰，上文中张阿
婆的吃法，是夏日食客来到一心斋的

“标准吃法”。一杯刨冰，最上面是一
座小小的冰山，中间是冰水，底部是加
糖的料。

把冰和糖水打在一起，是常见的
做法，但马旺林选择了“不常见”的传
统——将这两者分离。“赤豆我用大红
袍，煮起来易酥，又不会烂。冰水分
离，口味才清爽，食客如有需要，可以
自己搅拌。”他向记者展示人气颇高的
赤豆刨冰。

“精耕”——
“身高够不着灶台就先

打下手，一眨眼就是一辈子”
从早上七点到晚上九点，在条

件允许的情况下，一心斋每天都开
门迎客。“我还不到十岁，就帮我爸
经营清真菜。身高够不着灶台，就
先打下手。一眨眼就是一辈子。”马
旺林感慨。

留着一撇白胡子，常年身着白袍，
典型的回族老人，这是爷爷马世盛在
马旺林记忆中的模样。

马世盛是山东曹县人，他创办的
“马记”清真饮食摊在当地很受欢迎，
牛肉煎包从那时起就是“招牌”。

1938 年后，马世盛带着儿子马
兴邦移居江苏镇江，把清真菜点一
并带了过去。1943 年，马旺林在镇
江出生。20世纪四十年代末，他跟着
父母来到上海杨浦，住在黄兴路上。

“老早那块地方很荒凉，讨生活的老
百姓搭个简屋，有瓦遮头就好。哪像
现在的杨浦，什么都有，真是一个地
一个天。”

就这样，“马记”清真饮食店在
黄兴路开了起来。“前面一半是店
面，摆个案板，摆个炉子，就能蒸馒
头、做锅贴。后面一半住人。”拉风
箱、洗笼布、搞卫生、揉面……马旺
林刚开始给父亲打下手，个头高了，
手艺熟了，他就学着自己下厨。“我
家兄弟姐妹五个，就我一个人跟着
爸爸学做清真菜。我是真的喜欢。”
马旺林说，唯一遗憾的，是过早辍
学。“我在控江路第二小学读书，是
班长，也是三好学生。但是那时家
里实在困难，供不起。”

1958 年公私合营，15 岁的马旺
林和父亲一起，成了国营双阳清真
饮食店和新创办的“一心斋”饭店员
工。“一心斋从一开始就在平凉路
上，规模远没现在这么大。我是学
徒，工资每月 18 元，我爸是厨师，一
个月 50 多元，我们两个人负担一家
七口的生活。”

十五年后，30岁的马旺林成了这
两家国营饭店的经理，继续“精耕”清
真菜。“一心斋真正的转折点是在
2000年。为了鼓励民营企业发展，饭
店再一次转制，我被指定负责一心斋

的经营。当时的店面就 200 多平方
米，二十几个员工，售卖的菜品也不
多。那会儿我就打算把品种丰富起
来，店也自然搞大了。”

如今的一心斋，总店在平凉路，
面 积 扩 大 到 1200 多 平 方 米 ，三 层
楼。一楼主要吃点心，二楼吃炒菜，
三楼有包房；在五角场有一家分店，
主要供应牛肉煎包、牛肉锅贴、牛肉
汤、刨冰等。为满足烹饪的需求，马
旺林还对炊具进行了改进。比如，
做牛肉煎包用的平底锅，一锅能煎
50 只。“要不然，一天四五千只牛肉
煎包，怎么来得及？就这样也要煎
一百锅！”

“延续”——
“正如今日杨浦的繁华，

相信新的传承人能带来新的
生命力”

饭店规模越来越大，生意蒸蒸日
上，这是城市欣欣向荣的一个侧面。

“一心斋刚刚创办的时候，到饭
店吃饭就像过节一样隆重。谁家一
个月能到店里来一次，就算条件很好
了。”马旺林回忆，“以前一个牛肉煎
包卖几分钱，一个大人带两个小孩
来，买一个煎包，分成两半，两个孩子
一人一半，大人自己舍不得吃。有的
只买一根油条，回去配泡饭吃，或者
蘸点酱油，当一个小菜。现在条件好
了，有的人甚至每天都来，把一心斋
当食堂。”

“店里有 60 个冷菜、100 个炒菜，
品种比较全面，主要供应上海本帮
菜。”马旺林认为，上海人最喜欢的肯
定是本帮口味，“我从小生活在上海，
当然懂上海人的需求。”

一心斋菜品的日益丰富，背后是
生产资料机械化的助推。“生炉子、烧
煤气的年代，能烧的菜肯定有限。现
在的一心斋，光说点心，油锅煎的、炉
子烘的、蒸锅蒸的，都可以做。”马旺林
指着墙上密密麻麻的菜单，“所有餐食
我都会做，自己调配方，再去教店里的
骨干。”

师徒之间为了互表诚意，会举行
一个简单的拜师仪式。“我可不要他们
跪下来倒酒，他们只要站在我面前，敬
一杯茶，师徒互认，就可以了。我会尽
我所能，把掌握的技术传授给他们，让
他们再去带新人。”

牛肉煎包成人拳头大小，两面
金黄；酱牛肉肉质酥嫩，泛着红光；
三黄鸡入口即化……这些一心斋的
招牌美食，是马旺林的骄傲。他深
知，老字号要延续，必须有人传承，
光靠师徒授受是不够的。于是，他
有意培养第四代、第五代传承人。

“我儿子马军离开原单位后，就来一
心斋工作，管后厨。我还有个外孙，
23 岁，在英国读研究生，学企业管
理，毕业了接我的班。”

马旺林告诉记者，自己这辈子
注定为美食服务，不觉得累。而且
一家五代延续同一门手艺，很有意
义。“正如今日杨浦的繁华，绝非我
小时候能够想象。相信新的传承人
能为一心斋带来新的生命力。”

■汤顺佳 何雅君
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By Mao Xinhui

In 2008, Zhang Wenbiao, a grad⁃
uate student from CESE of Tongji
University, faced the dilemma of
choosing a career path. His partici⁃
pation in competitions and entrepre⁃
neurial experiences during his time at
school planted the seed of entrepre⁃
neurship in his heart. Zhang quickly
gathered a team of entrepreneurs
and, with a startup capital of 150,000
yuan from the Shanghai Student Sci⁃
ence and Technology Entrepreneur⁃
ship Foundation and Tongji Fund,
established Shanghai Tongchen En⁃
vironmental Protection Co., Ltd. in a
single room at Tongji Technology
Building.

"At the beginning of our entre⁃
preneurship journey, we did every⁃
thing and encountered many obsta⁃
cles." Looking back at the 15-year
entrepreneurial journey, Zhang Wen⁃
biao, Chairman of Tongchen Envi⁃
ronmental Protection, said, "Whether
it was the science and technology
park, Tongji University, or manage⁃
ment gurus in society, they all pro⁃
vided us with tremendous help."

Tongji University National Uni⁃
versity Science and Technology Park,
where Tongchen Environmental
Protection is located, is a collabora⁃
tive effort between Tongji University
and the Yangpu District government.
It gathers abundant resources such as
talents, markets, technologies, and
channels needed for innovation and
entrepreneurship. Over the years,

Tongchen Environmental Protection
has deeply rooted itself here, relying
on Tongji University's disciplinary
advantages and the professional
platform services provided by Tongji
Science and Technology Park. By
analyzing where social needs and
their own problems lie, they have
successfully bridged the gap between
industry, academia, and research,
thus achieving their own develop⁃
ment.

At the beginning of its estab⁃
lishment, Tongchen Environmental
Protection undertook numerous
projects and invested a lot of effort in
building an environmental technology
network trading platform, aiming to
provide services more conveniently
through the website. However, during
the actual operation, they discovered
that the website had a long develop⁃
ment cycle and required significant
upfront investment, which put im⁃
mense pressure on a startup compa⁃
ny. With the in-depth guidance and
advice from entrepreneurial mentors
at the Tongji Science and Technology
Park, Tongchen Environmental Pro⁃
tection chose to enter the sludge
treatment field, which aligned more
closely with their development di⁃
rection. They independently devel⁃
oped a spiral sludge dewatering ma⁃
chine that enables resource recycling.
The equipment's outstanding fea⁃
tures, such as high efficiency, low
energy consumption, and minimal
noise, gained recognition from pro⁃
fessional clients, further solidifying

the company's entrepreneurial di⁃
rection of providing solutions cen⁃
tered around environmental equip⁃
ment.

From tiles made of riverbed
sediment to walls constructed from
coffee grounds and eco-friendly
public toilets with zero emissions, the
integrated demonstration zone lo⁃
cated at the intersection of Shanghai,
Suzhou, and Jiaxing in the Yangtze
River Delta region is hailed as a
"showcase" for green development in
the region. Tongchen Environmental
Protection's innovative practices of
"transforming decay into magic" can
be found there. Through compre⁃
hensive water environment manage⁃
ment encompassing dredging and
solidification of water bodies, eco⁃
logical restoration of water bodies,
and the production of heat-treated
bricks from sediment, Tongchen En⁃
vironmental Protection transforms
the sediment in the demonstration
zone's river channels into various
green building materials. The com⁃
pressive strength of the products can
reach up to 100 megapascals, which
is more than three times the strength
of regular tiles.

Outstanding research and de⁃
velopment capabilities are the core
strengths of Tongchen Environmental
Protection. Relying on Tongji Uni⁃
versity's research and talent advan⁃
tages in the field of environmental
protection, the company has estab⁃
lished its own research and develop⁃
ment innovation platform and team,

bringing together professional tech⁃
nical personnel and expert advisory
teams from various disciplines such
as environmental engineering, me⁃
chanical engineering, fluid mechan⁃
ics, electrical engineering, industrial
design, and chemical materials. The
collaboration between the enterprise
and universities ensures the advan⁃
tageous position and sustainable de⁃
velopment of Tongchen's product
technology from the technological
source.

Zhang Wenbiao stated that the
goal is to transform environmental
protection from being solely a cost
center for customers to becoming a
profit center that brings tangible
economic benefits. "This year, we will
also introduce a new type of ul⁃
tra-high-pressure press machine.
This equipment can turn 'mud' into
gold by converting coal slurry into
usable products, bringing more prof⁃
its to coal mining companies."

On May 15th, the Enterprise
Service Center of Tongji Science and
Technology Park was officially inau⁃
gurated. As the main window for
providing services to park-based
enterprises and entrepreneurial
teams of students and faculty, the
Enterprise Service Center undertakes
the main functions of incubating
technology companies and fostering
innovative talent.

Like Zhang Wenbiao, many col⁃
lege students start their own busi⁃
nesses immediately after graduation,
and they face significant obstacles.

From registering a company and set⁃
ting up accounts to daily operations,
market promotion, building factories,
visiting clients, signing contracts, and
hiring employees, a series of new
problems arise one after another.
Describing the early stages of entre⁃
preneurship as being both the boss
and the worker is not an exaggera⁃
tion. At this stage, Tongji Science and
Technology Park not only provides
them with affordable and convenient
office spaces but, more importantly,
also offers targeted training and ac⁃
tivities to help the startup teams
transition from professional technical
talent to business management talent.

In recent years, the park has
made great efforts to create an inno⁃
vative entrepreneurship service sys⁃
tem that encompasses the "full chain,
full elements, full cycle" approach. It
has gradually expanded to the front
end and back end, establishing a
three-tier enterprise service mecha⁃
nism consisting of "liaison officers,
counselors, and entrepreneurship
mentors," to meet various needs of
enterprises throughout their entire
life cycle.

"As times change and technology
advances, enterprises are also de⁃
manding more. As a science and
technology park, we must continu⁃
ously innovate the service content
and strive to create more value for
enterprises," said Qian Xuebiao, the
General Manager of Shanghai Yangpu
Tongji Science and Technology Park
Co., Ltd.

From "Mud" to Gold: How to
"Transform Decay into Magic"?

How High is the "Technological Content" of
Green Practices?

By Tang Shunjia and Dou Yuqi

One evening in March of this
year, as the lights started to shine,
many office workers, residents, and
even hurried passersby were drawn
in by the sound of live music and en⁃
tered Changyang Campus. Playing

Frisbee, drinking hand-brewed cof⁃
fee, tasting fragrant tea, and explor⁃
ing the magical world of upcycling
old items... The first Changyang Joy
Market with the theme of "green liv⁃
ing" opened, and in the night, the tall
industrial buildings resembled a
carefully coordinated giant color

palette, while the bustling crowd
created a lively atmosphere with
wisps of fireworks rising.

Here, the once-rumbling sound
of textile machinery has long been
replaced by the sound of keyboards
from today's entrepreneurs.

Recently, the Changyang Cam⁃

pus Low Carbon Smart Platform was
launched. According to the reporter's
understanding, this platform achieves
dynamic, data-driven, and visual
management of information such as
carbon emission intensity, greening
construction, air quality, and envi⁃
ronmental governance in the park by
strengthening the integration of en⁃
vironmental data sets through tech⁃
nologies such as the Internet of
Things and big data.

Entering Changyang Campus,
wireless grass-cutting robots accu⁃
rately position themselves on the lawn
and operate automatically. Intelligent
patrol robots provide 24/7 security
services, patrolling back and forth.
Driverless buses shuttle white-collar
workers, speeding up travel within the
park. The integrated intelligent su⁃
perfast charging station, "light storage
and charging inspection," has been
successfully deployed in the Chang⁃
yang Campus parking lot, creating a
new 2.0 version of the demonstration
station for "light storage and charging
inspection" and forming a compre⁃
hensive AI supercharging network
system...

Artificial intelligence and green
low-carbon practices are the shin⁃
ing credentials of Changyang Cam⁃

pus. Zhang Hong, General Manager
of Shanghai Changyang Campus
Enterprise Development Co., Ltd.,
introduced, "Currently, the park fo⁃
cuses on elements such as energy
consumption data collection, public
charging piles, and carbon footprint
management. Under the leadership
of the District Ecological Environ⁃
ment Bureau, it is actively promot⁃
ing the construction of a low-car⁃
bon digital platform, laying the
foundation for low-carbon digital
management. At the same time, the
park continues to strengthen the
low-carbon radiation of the sur⁃
rounding areas. Baolong Xuhui Plaza
uses environmentally friendly mate⁃
rials and high-performance envi⁃
ronmental equipment, equipped with
an intelligent monitoring and regu⁃
lation system. The energy con⁃
sumption intelligent management
platform of the City Concept Cre⁃
ative Park can monitor internal en⁃
ergy consumption in real time. The
Great Campus insists on putting
people first and empowering with
technology, creating a low-carbon
park, a digital park, and an ecologi⁃
cal park, actively advocating for
green lifestyles and consumption
patterns."


