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Abstract

As an important place for human civilization, museums undertake the task of popularizing history,
promoting domestic culture and revitalizing the national spirit, in which the translation of mu-
seum labels plays a critical role. Taking the “Ancient Chinese Food Culture” exhibition of National
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Museum of China as an example, based on the theory of multimodal discourse analysis, from four
aspects of culture, context, content and expression, this paper analyzes the well utilization of some
multimodal elements in the label text translation, such as exhibits, pictures, and hands-on activi-
ties, and it further explores multiple values of multimodal discourse analysis in transmitting in-
formation to the public more efficiently as well as maximizing functions of museum labels.
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VAR — B LR R R LA R B, MMEEA M E O RR, WA R, FSRA R
ERNFRIE I 5 T — 2 [1]. BHREX— DA S A5 o R S e SRHERE, W 2 s
FERE. AL, TRYEEMEERR T mpTRE. LR MUIANEE, 28T 280
2B RO IR TR —— . BT SRSB4SO BRI T A
ARG P VIS % Pl A 2 1) AT B S DA S I R S A

2. BB EIBSIER

S, RACMAIREAEN, AT BR. B, B, & RS9 R%[2], MEZESEER
TR B I B 2 AN RS EAS([3], p. 20). FF& RIS B8 S b & DA _EREASHTEAE, BE & pifh
J UL FRS R AR HE IR & 2T E (2] PO B RO A A RO S A, 8 i A
B, HRHAEELECERMTS R45.

20 tHh4g 50 AR, SEENEF 22K Harris $& HIEIEHT, B S 200538 OB 5 B o0 RN G 8
FNEME KL SRINES SR Z K R[2]. B4, Bi% Kress. van Leeuwen &3
M (PR EEY MR, ZHRSEEMIESIRE. SEEEESIEE AW, M. filhdd 22 K
e, EEIEE . B, A S IES SR T BT S BRI T A RIS, R TiEE ST RUIE S N
W TR R = BRAE[4] . 2 A TEE 208 LA Halliday 1 R DhRETE 5 58 F 23R FLA, IR T Saussure.
Pierce [ 707 5 F B M2 [2]

T, ZEESTEES T ERE R EME, 20T REEMNAFAEEE T 2R EE ST
MR S500% . Hd, B RTINS SEMEND T 2SR EIR[5], SPLBET
T HSHENF 522 R[6], RAERIT THCHEE IS 7VE[2], TRAEREN N Z S T5E /i 2
ST —ANGEEERAES[4].

SRABAR I 2 BTG 1R 7 AT 256 B8 32 2l DU AN 2 T 1) R G0 S FL IR REWE 2E i : SO 2 T 5 552 17T
WA ETMRIEZT[4]. ZIBHESIR 5 L5k 2058 2 UG I 2175 it BE-B#ssm, N
HARAE T AR T
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AP0 R AR 1 LR 1 S ST, S A B 5 2 S 2 0 U e LA SR
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DRI I RS AU SCAS R 51 1 AN 2238 (R T8

MRYE A RS SRR AR, H AT %07 T EAR AT FUOR S EAE TR =R B iR, SO
B HIRAE MY T SO B R IIE Mo RIPRTTAN “AFIRTHE” 1R A1 X e 4 A0 0 SCAS Rl 3 S R AR i3
BEAT T, FRHE 57 5 IR OPJER R NIy K7 OR%[7]; SCE LR X H RV R A
B HH SR OE BE 478 B (K iR AT TR R AR DR B, JFADP IR R 1B I I A8 WE . WIS
SN NTEYIIE SR JE T Reiss SCRSRRZZHR (S B RSOR, DI SONGEAE “if 44t R LU
BG—HASCIRIE[9], SF5ES

RIEHE AT A S RGURM, B 2E W LR S RS, 458 ZESTESPrEE T ST
PIVESCAR R TR AR R R, AEE Dz RO 7 2SR AL UUE S RN CE
Tk R SCARI MR, R RERAE SRS I R TR il e — Pl 5 5 AR 7> B I 3 2R
. Ik, AR TEIE M BEAR D TE T K A T SO R A FLR IR A A4 B

4. PEIGERIRRXHUREAFERRE O
4.1 PEHRIRAKR

Hh L S TR O R — i, P SORT T R R SCACRIE R SR LR o o [ o AR
B T [ K T M R B, R B A AR AL E A A

G CRE\TTT CREINET CBORSEE” MR “Alamie” It R
A BE S EAE TR 1 4 KR I T AR STAL, 51 AR AR« RLAROAR” (AP [ RIE

YRR SR LB T 2B e, ] TIEE 30 . BIBSEZMES RS, BT
240 RIS e SEXGE WIS, SR T 2 ML RSeirel. Hp s 24CmE R, o (e
B AL, NI A B SOERIR. CR/NIRE R BUZIEATE TR
Gadpst. BN RS FRIR, M I HEEESE, AR M E #RUTR AL J1 LR

4.2. FEHFRRRCURSRSEFDN

AR SCKe SR TR ABAR ) 2 A5 TR 2 T ER e 6T AR ST R R SO BRI B AT A TR, BIMCSCALE
. ESEE. ARZEE. K& E VA ZE AT 507

1) HEH

SO E AR R IRE S AR, RIREAR UM EEAE N, R TEEE e RS,
W JETH A 2SS bR A T RE O Z TR, g TAChRIES . TERAEAR” [4]. YRS R T
TR SCALIR IR RN PRk, SREUA] o 0 3 SRS . o) e S Ak 2 2 A B S i 5 [ A AR () 2 WA 56
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Figure 1. The combination of ritual vessels in the Bronze Age
B 1 SERRIRELRES
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ARG E R, fLERHA AR “phgfia” .

During the Spring and Autumn and the Warring States Periods, the combination of ritual vessels was
changed to “enjoying delicacies in the tripods at a banquet while listening to beautiful music”.

“ALaERE” ITREH T2 AR ALAR (I 1), RS TR Cphngs g Ny E
BT R EAGS, HE TSN BEERF) —— “EEd s, gfaz K7 ([10], p. 201), EA
SEI DT IRIGARUNS Z3 SRt i, #5758 FH ARSI £ ot o 6 JR ot PRFT AT D7 i 5 o £ %5 ) g B e 2 AR
TR m i RN g e BT 22 AN A e, 50 3 TR BT . FEIG, PRSCEERKG RS BN
“while listening to beautiful music” (Vr& & 4K), 5 omer AL X o5 8 E AR AR S, B0 S B I o
PSSR T Wb S5 Atk

i 2:

25 RSN R AL

Gilded Hexagonal Silver Plate with Winged Animal

Figure 2. Gilded hexagonal silver plate with winged animal

Bl 2. Z2&CRSHIRE

“BRIRSESS” EEURITH RN T Ay RIS SR KSR IS B (0 2), Hhi
g CERSUNHAREL” IR ——RENIPREE — RGO RS 55 SR ME, 1%k BRI
AR R A CEBART, i R, R E T CERE B IR —— “RTER R,
Ja RRRAESE R ([11], p. 19), FRDUR S A AR UL —FlIE Sk & B B0 S B8 B A

“ORBR” IR BRI, T H AR A PRIEE LR RN, AR MRS, EE RN “Fei
Lian” SCoi& Bl B Rens. 255 R mis i ERE , M EIER O 20 7 WX — i & s
RURSAE, RICEN N JEAUE B BOA, RO “ W #9 “Winged Animal” (3 5), SR HHE 7
by FESCHRE SCATREB R SO EEA Pl (B 307 RS S Er RGMGIAHRL, REm <R KR

EIAEIL,  HESORT & 2 A4 PR (T R R RFAE o

2) BB

SRR 2 B TR TR 0 A 4 # P KR BTN a1 SR EE, BN R AR EE L R TR
[4]. WEAIHE R R IE R IS B, HOURIFARAEAE, SIEEEVIMC. Bt BERER
7325 JESCVERARTESE, M RRSC S IESAR YA .

1 3:

FEE R RGBT — I H R FR 0 S B 2 i B m (5] 3), 408 (EREXEHFRD) - “Ut
R FIR AR E )G HAOK R BRI, B 78 40E — RS EZ R, — ASES LS,
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A= ERE, RHESAOISY ., ZEEE ¥4 N “Scene of Poultry Slaughtering” (X & % A%30), ¥
“Ye” IR 2 —HEZ R “slaughtering” , 74 I AN BE ) I (RIE B & L, A5 B
4 unhairing % denuding I JCi R I EIA T B0 BARE SCRIE IR 5940, fERRIESE b, JLER I (5%
W) #%N “Scene of Pig Slaughtering” . (S F175t) #1% A “Scene of Sheep Slaughtering” , X%t
B R 2y | S R R A R AN IR E ], USRS R G, R, SR X
B AR o

Ve & B (L o S0 B 1)
Scene ofPoultry Sla.ughteri.ng

{Unearthed from Wei and Jin dynasties tombs in Jiayuguan, Gansu Provinee)

Figure 3. Scene of poultry slaughtering
B3 (ZRBHR)

% 4:

Figure 4. Pick tender shoots
4 REHE

TERET IS AN “HENEA” 5y, 8RBT “RAHIZERER" (s 4), 755K E xR
ANAIFGEE, A LA 2 8251 SR AN, 4485800, SHERUE. 6. 887 o HATEA
L, bR RAHIZMAERE” %L “Flow Chart of Tea Making in the Song Dynasty” K 55— 5 1%
RN BIEESC “Sow tea seeds” HSERWIIZIMAEEIM FEXN RN “tea” , HURIEIE EIESE, 508
W NITEREFR, B RS i R R — A ACE D EORRE T 5F, ] e 08 A I O O R — B B A
. RULIESCREE —PIR “RFTH” iy “ZRE 7 BEFE N “tender shoots” (W), e T NA L
MIURES . b, SCPRHESRANSERBA K —Fmt, BRRBEHMIEM.

3) WAEH
NEZEHNEFEXEmMAENXZEm, MEE X ANFFE LR E RS T iEEE N,

A R 25 A T SRR AR AR M SR Bk, JERIMREL 1 G 6 X [4]. ¥ 7 BAE B SUZ T BoR & MS FEEL
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Figure 5. Wheaten food (bobo) mold
5. FIFEF

Figure 6. Wheaten food DIY area
6. ERFIRIER

PEFRIRE T AAERERM, T H IR/ 3 ) o

The molds were not only exquisitely crafted in shape, but also well-designed in depth and size.

FVUERTT “Rirh 2 A7 R 7R, b s TRECEE R A DL PR T (sl 5), fEI
BB IX 55 B AT AL & (W& 6), & BA 20 sBCR DU JEORE, i 2 nT A 08 S S 4R R AE
PR R b S AT R, IR . LR, BRI “HERAMRBRIN” , BOE
B RARSEH . 10, J7E 7 R R, BT B A A T A SR S A R A X — L, DR
PR “AEREEN” PR “exquisitely crafted in shape” , iEWAGE LW IREEAZ, Mk HFlL “k
KRB ” FA “well-designed” , fildi. MRS HSS TR LA,

1 6:

RN ZHIT RN hRI R CRARIZRIRARE” S5 A RAnE 7), JREBAE .
AR FIZRIE,  FIN R R S — M58 53 /5 250k AR, ATBGR AR
Fearh, RN BPKIEE BCEIR, B E AR SE (AT Sk O L) 4T 5, IRk
K BB FRIFAL, IR O AT NGRS G E AT A, B “HERAL” .

FOREE RS, WARREWETRREEE, £48HH “HURE” ZEHEERRZ S —mg, #
PRI AT —ERIAEE . RS ERK “ 57 B “Brewtea” (W7R), A HIE4HII AR MR, R
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PP BRAKIAUR . BAR HKSE AR BgEh 23, SR SEEON R ARR e R, 8
AR 534k, BRTIBEZAN, AL ORI R, AT DT CERE T RSO
LRRMYGRIFATE A E e, IEREE LR TAE AN SIS “ sk R, 2R RS
FRAS 53O ARGHAR AR, FERIEAT B (R

Figure 7. Brew tea
7. =%

4) FERHE

TR IS, BARZEHARE TIES 5IRETH MR BT NEREE. i 5% %R
MBS FIAE S CFRRENANES: FESWERERE. FASTBRERE, WasE PPT. ML,
S A5 T I PR B IX L6 B AR PE R 3R [4]

EFRILJZTH, T E AR S R AE 2 AR T HXHE T B AEHEE 5 B 1 H

TEEFHAREE, FARIKZIR. RN A0 RS E 8 T FERETE 5 SR, EXHE 5 = U
3 DA B 5 SUREAR 08 EkE T oA Rl B DL AN S PE I [4] o i SR VP 2 H R R T RHMAZhR
Wk “sx8Mgse” ¥ “Pottery Fu with Bow String Pattern” ,  JJ5 i () IE 085 —FA) “SSEIEARMER”
PA “Fu, the ancient pot.” , RHAAM 7 (8 4N E & X P8 5 96 SCHAT X 48, 7 B4E )5 SO 1%
ITHORE Lo 4k, BT R R S SO AR RRES AT 7 SRR IR AL B, HR TR BT ORERE TR A R /N bR
B, PEGERAL T T RIGA R T, R Bz 7 BESCRICN “Grain as Staple Food” , 51E3C
YA SCAAMLLEE IR H, R .

JEE T WA O G A ER R CRIEH AN TR, HREARES FB, H, TAMERORE
BB L6, PPT &, MEEEAN GRS CAKEMAHRN . FFo5REK4]. £IEE
FEAZET, PESRRE S RIIFIA T 25, TRWEGA: G, “EBEStKIEm” M3
SCAH U BT R A AR B ZIA TR AR B, TR ORI T 7 B B AR B A A —HEOR s, DA
T A TR A R A4, REIE B A K SR s H AR SR, adsk v, RAFIHE T 2R
JEE F R ALTE R L

5. B4
ACia 2SR RS, X B AR R SO R I R SO B A SCAL . BT AR

RIEVUIAN R HEHEAT THIP N R o 8 0 Hr il DS —— R RS TE 7 U B e N T A 1 SO
B PERT 7T B A BEG 2 1 A0S 2 T A XA
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FEFRRJZ T, SCAMIEE T —MES, W TREIRM S, VTR R 2 RN Fnid e
O H Al 2 MRS T S T REERIAE L, BLER S S 2775 . Zniififi 8 U, L BESIRE 2 Hril
ST FURR 1A Bl O S B ARANVE . 2 RS TR TE R R IT I A U R s R R R
B, HEHAZHSRHAER Y ORI 7 2B BT R sE L, WY B ) 2 BRI T
FHEZ, HZNRE, Iz B iR R

FERL R, DSOS AR R AR Bkt SOARROMEZY, RSB RS b BB SEZ AR
ZEEER, A RE R 2SRy R, SR HIUCAE R AR A SAEERR IR A
b, d2 2 HESTRE AT R 2 RS TUR RESITE I, ORI IR HABRZS . RS ThRE, A RERTHE
EARTEIIRCR

FE o ResAE I 7 KRR, BIREEE R, BB TER T IR L T Y TH B DU
LAt AR 3 FR) S P 0 R A A T — P R S T
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