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Abstract

Intangible cultural heritage is a common wealth of humanity, an important part of Chinese tradi-
tional culture, and also the main research object of cultural publicity translation. This article takes
the foreign publicity translation of Shaoxing’s intangible cultural heritage as a case study. Building
upon a review of related research, it analyzes the basic principles of foreign publicity translation
of intangible cultural heritage and identifies the main problems in translation. The focus of the
discussion is on how to effectively develop publicity translation strategies for promoting the in-
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ternational dissemination of Shaoxing’s intangible cultural heritage. Overall, the publicity transla-
tion of Shaoxing’s intangible cultural heritage faces a few challenges, such as provided information
doesn’t meet the needs of the target audience, and improper translation of cultural-specific terms
in English. In order to better serve the development of excellent traditional culture and enable
Shaoxing’s intangible cultural heritage to truly go global, the article proposes that translators
should establish a discourse-based translation approach, fully consider the context, flexibly change
word class and sentence structure, optimize the organization of translation texts, and at the same
time grasp the main thread of the promotional texts to reconstruct the discourse in a reasonable
manner.
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B AIE AR o 1 AR @ AR D SE00E SCAR 61 7 A DR 1m) UGS 55, 418 H AR BERE 13 24387 1A
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RAERE — BRI MOy . ABIRRSEEORT, B A — SR B SO Wl A 521 & B A RIS 0 H 1
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SNE R AN EAR B — R BAAR IR, 2 DASE RO S E A% ORI B 13 AT 55 (0 B0 128 SR
2. SERFEERE SR AR, R BT S RO R R, ELA A
SCRARMPOEEA R, R RESEBEIRIE 5 A H ARTE S A RK SRR, RSO RS R GRS
JESC B M R BT R OB R . IWEDIE A RN BIG A, DT R IEIR 1 BOA SCASRH b R TR0
SRERIFERIERIE[4]. T, MiRRA L RIREBUA CASNE R EEAER], R AR RN 3 3032 A%
B I RIS BB A B RO R AR, RN S SO s A b, X ECSCE T E S S,
LLIE B i LR AR B ROR -

FARBHARR I H (/NS R1E, MALIR AU AR N “ AR M “ L FRSZ Ao L
RIBES]. EGRISFEA Dy, “&” AR AR I AVE R R AR R, DR A B A R Rk
R, BETICEFFECROE NS HARFRREE, R “ASMTA” <S5 R N6]. ARV
SCARIE A E R PR R 28 H AR IR ST IR TS M G SO R R, ARSI H IR AME SR 18 iR I R 2, ik
EFH LGRS “ERE” , 2ot R o6 B A SAE S tt, ¥EHEAE
MRS B B E AR R, N 5 THEMKES, IEERELED, 5 E2 AR 7.
REEE MR BUIX — BB SO . WERAF IR TR, SCASTN I 220 ORuE B B JE SO 8, I A
(I B AR IR 25 HARSE AR AR IR AR R SCAIEE ™ AR MRF R A A Co A AEDUL IR, 75 B v T ATA
FE[71e ks, BTARBSCAE P RS FIHX L AR RO AR GE AR SO A8, B8 I 2 25 Fh A A B
AL BARFOCHIE AT 5, R R R B AR A, SRR R AR B R . FHX,
AR B SO (SN B AR AR I R OR A AR, A R S M e S AR R, RE e id T
kA B AR R TS, R FEIES B RIRC AR T, IEE 2 AR B A . e, A
JROCAE I (1 A0 B R R N AR R L. BR TR A LR B AN, BRI S P IR
FerR T AR AT, AT B S2 A& 1 A AR S SCAG 87 R (LRI A
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4.1. ERFHEERZABR
IR 2 PR SO R SO B 015 B A IR A BRI . B4R

DOI: 10.12677/m1.2023.1110583 4344 IARIE 5 2


https://doi.org/10.12677/ml.2023.1110583

PSIEARL

PSR e, BB TR BRI BT IS BA SR YN, 18 MR S HER
RBLSEAEF, P USO8 F ) — D AR Rl AR TOOETN S, JEEARN, RN E RS
S5 T s RS R A A B, R T RO GG K BRI A LR S DGR A T ANE . oL, DUEE
MVESR, JEEREE: IR, AT HRIFRRIRE AR, DOEMSE TeR G 2, Mo i T 3%
JEUREL: B R DOE A AR FARYL, T SETE ) T A T .

BT RN ZES, DOEZ MR, moeil 2 68 BRI . o AL 48 4R — > B 2R
SR, BIRERE. AIENREDN, 552 T B RG 0EREg, I DABGE T RS
o MHETE R BT R BT BN BTN R i, SNE RSO IR SCRIE E N Rice
produced in Shaoxing has some special characteristics and experts say the water from the lake is the best ingre-
dient. 7EMRAPAH LA AE, Hd some —TRBLER =R, FIRA 2 /DAGTAL, (HIEZ AW
RESCAR IR Wl A X PR AR AE DU AR sl [FRE, experts tA )bt BAT — & AORER
P, B I A 2 0 7 3 0 52 AR R g T 4 R S A 4 5 A A . LN The
winemaking procedure is complex, intricate, and requires accurate technology FIFEAFZFESSLLAT M B, complex,
intricate, accurate —/NJEICTEA ] AT ISR AIR F AN FAF RIS FIRLSE, (H 2 TCikTH 28 Ui ] AR BRI,
R F 9B AR UAFAE(E B A TS0 AR =Z 1 AIE 4 7]

4.2. XHERMEFRH

Ao A IE 7 0 H P K B R B S LA I, EATTRE 545 B e 4 B B P 10 sz 00t v ST
(BRI 4252 o AR S B0 — 1 A ], R 2 B0 1 FLE BN yellow wine B yellow rice wine. ZAT1 , yellow
—IAIE S E 25 5 51 A NSRRI SZ, 140 yellow journalism (35 (37 ) FRAR A 10 2 KRR )3T
[ HRIE, yellow peril (B Am) 48 I A B B I —FP . BRIZ A8, yellow 38 AJ DA 7R 3 BE B b B 4% O
BERRI P, BN ERBAR S 1 DU s 5 RILAE 0 TR 5] 3 s AR VR = ) AR AR L
T, BETE ARG AR 5 0] sl B S AR AN I SO, T S M AL AT o0 BT S AR SR AR I T H 14 32 R B
Mo T34, MRS A R A i X SMER R AR AE AL AR R (http://210.72.20.108/index/index jsp), - £H % B F] i
HEBE + RIS GBI, AU T E R BT #I1E Shaoxing Huangjiu, a type of Chinese
brewed wine made from glutinous rice. IXFEAT BT 55— CHE Al 212 AR TE 1) A AR 2 B9 I A %0
Ho S5 B vh U AT B f8TPR Huangjiu J7 (152 1d 12

T BRI SA I A AT SCRIEA — B R . IR R UM
B F ST A MR g, IR R B T34 . H TZ OO0 LA T3 S AE DY M [R] 292
Shaoxing Pinghu Tunes, Shaoxing Pinghu Tones, Shaoxing Pinghu Diao, Shaoxing Pingdiao. & 4 1dff
YRR A AT B 5] AL 15 2 AR MBS FI AT Lo A T 7 (B BRSO AR B AR, 08 T B AL 1
R LG, A BEGE ST TR R, RSP — Btk . EBEINN, 4%
S AE R U BT B3 Shaoxing Pinghu Diao (Pingdiao for short), a type of folk musical art
popular in Shaoxing in Ming and Qing Dynasties . i i B3 IR S 77 Uik 98 3052 AER A B3R 1% LA DU
SN . HJE BB R LS A R AR Pingdiao SRIBARSZ AR AN AH, S s L RS .

5. EMIBRCLIR SN E R RIRADE

AEM B SCA IR B R SR SCAL PR s (0 2 B 3 CR0 e Y ) sl €. 25 i F AT Ah SRR
FAAER IR, PR SV HARSZ AR B 4E ST RAA RO B, 7EFFBLIESOA T B A b, PR R0 AR
5 B RIE Ty LM SCA IR BR8N LI T8 5 A B R B AL, R AR SO B 1
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BT PRSI TR, [ DO SO ) 5 45 L BRI
1. R ETEROBEIFREGI

HNE RN B A H 12 B SIS S AE bR, DRI 3 AN B 1T A b SR 1 D] R0t 2 25 4 T =X )kt
S, T e LU BRE S B R ARG BRAL, ZEFIEERNIIZERNR, KA TFH5AF AR
WK RV SOE R BAIE . ERIES HONBER TS 2 M, IWIERZ 00525 5 098 15 15 ) g
(IAZ B 5 B A BB B i i T U S 5 s 25 (8. 7ERRIESL e, 2. i d. AL Bk, IER
SILFHRIEFHE BN EREAR R, Hh “ERERERMER” , BHZ B SO B8 K 515
LhRAL, BA “RBRER” M CRANER” o SRS RANE AR A E 2 TEREL
FAGARNE S QI A SR A, IR B CRARME” WEES), EZRPIES A b, 88
T B AZ PR T e MIAS b s i), AT DA ALK XU e /DN EOAE B L e L% (1) 32 B Ik 28 oK v 28 52 DAL i
A5 R[9].

IG5 F R AR B R A R M E M. DAL, BIE2 — RN RS s), W
FEFEF « SCWANAEISE Z AN Z . PR BRI S TR R AE L, LA Oy B ARE 5 RIS,
DASE IR e i SR AR . ERI PR AR, P fR B R B OR B R SO Sl B TR, R
IR R S SC TR IA IR 34 2K X, R B s 3 Wit 21 B ARE 5 e 2R RS20 8 R SR 4
B St SR A, DAORAIEAR 33 52 BE (1R R 3 S o 8 TR R B B A W 75 233 R SR AT
EEM, e X T, EEERZRMMHERR, WRIGERGMEIEEENGE—.

DUBH B AR R IAE B AR, FEEFFARARRIAEE R R DUBIRRANE CAZ -]
TOKARIESIGEN, KEUPERES, AWM. BENIESRS. MIEEITKMIEEES, N T
FURABEHEE, FHEFEXAE M), RS, BANESEENERIELRSGW. w1 s, 308
R TAZEN 150 MICFHLE R TIE R AL e EHBRNZ B, ik T 253 E% UM
T S B SR 5 S BT SCARAE R S b A AR TR SO T FEBAR B E R AR S A,
JUTH 7 SCRKIE RS 2. BRSO TR BB HOE ST, 880 78\ 30E, SR, 5464,
NG FALTE R G B e TGS RS M5 B R DGR HORIEMT, AR A DOE TR N A

) HEARA, BRZALBEZ—, BAVTERA, LAENTEE, —AARALAHBENEE. LA
EGe BmBs kIR, RAGHBEZERNED. Q& HHRRRRESR—FL, EABRAM. HBLEME.
IMFRNERE, XEFHHOAALZE. FBERET YEAAGKR LT, 6T ¥ EAGMHAP AT, R
AR, AREIRIA, RARRIK, WIESE, o T,

Huangjiu, a type of Chinese brewed wine, is a national treasure, and one of the world’s three major ancient alcoholic

5.

drinks, together with beer and wine. Unique to China, it is the true Chinese liquor. It has always been revered by celebrities
and literati. There are many scenes of drinking Huangjiu in Chinese classical literary works. Whether it is Li Bai’s jade bowl
filled with amber light, Ouyang Xiu’s drunken old man whose intentions are not about the wine, Bai Juyi’s desire for a cup
of wine on a snowy evening, or the scenes of drinking and conversing by the meandering stream with friends, boiling wine
and discussing heroes, and a grand banquet from Dream of the Red Chamber, all these are about Huangjiu. Huangjiu, made
from glutinous rice and brewed over the winter, with its low alcohol content and mellow taste, perfectly complements the

Chinese diet, as well as the Chinese way of living and thinking, which embodies the grace of a suave gentleman.
5.2. $MiEIERLR, WL
H B 5 2214 (Bugene A. Nida) U BB, SR & SC/ERN BP0 B B A o (EIE A, Aol B

DOI: 10.12677/m1.2023.1110583 4346 IARIE 5 2


https://doi.org/10.12677/ml.2023.1110583

PSIEARL

RAERERER B, SRS EE R, A BAMNERE RS, BRI AT AR
BAEIER UHEA. 2 [E DhRE IR B UE N S MRiF 7 3 (Bronislaw Kaspar Malinowski) & F-#&H “183% 7 W
o, ARCHIES BEA T SOESEASCIEER R, e e E M — R R EIRERA B, IEF X
3 i(John Rupert Firth)#fi & TiEEMES, AR TIER OGN EF SCRESE, RS T e, k.
IS SFRHEERE TR . RATNREE S W N ZE K (stratification) . 2 I f&(multi-functionality) Fl
1B % (potentiality) =5 i K 5 8 AR TE SR [10]. WEVCRE, EBRARESCIEE . 1 SIE5M L
TIES: NZIIRERE, 1B NS TIRE, T E XM ARRDIRE, &R RIER IR WIEBRE,
BH R T E GG A BUES .

TE T AR SCAE = A B R PR RS T 2 W B, AR SO IR P R R DGV — PR A 8 AN
I, BIE SO PR EI(E B SR 188, Bl —EE & o RN 1S S A4
To FERE IR TRl R S B AR AL 25U B AR IS B, A SOl AR, (B IRE SR AR I
B RER U 2 SR e Hok, W B B AR, BRI JR 8t B SCE i 1) 75 0 2 1 n St 46
I, AT AL SGER SIS BRIESR OB, R B SO B AR E . AR S Ak
BPEANESCARERR AT LH 2 E A REM =, nf) 2 i) “fulz” “HiZd” <%
WEE” “HORIFAL” “MERNE” , WERREBRAINESR, NEESHE, ENERERAE RS, o,
FHIRBN WL R I — 5 WIE IR AR, BPER TP gl 0 ik il . &3 JEE KO IE M RE i, 3
SR 43 1R 25 K6 B 44 1) 5 A0 S TR T BOR A LB &R 5 B Rl & AR (1) A) 1 P R B R 15 SUOC RIB T
P iz A brewing, fertilization, hoeing, pressing and sterilizing 255} 44 18] 45 ¥4 w2 8 it R HE RS RO/E A ,
EHE T REIOERIL MM R A1 . B, FEATAEY B SO SCR B ATy, AT RLAE B
IR SOy RO HER FR B A R0 SRS A PR S, BfE B SCikin], RGeS 6], A S
H,

2) HEWEBRE AR EOE TP, HEAMERNG T ELEE: AMES, Kbk, 244048, [THEMT 4, 2k
LB, ABAFEREGFTT, BXHBOREL LR H AN, AT, Tl FRARE,
I GG BRI AR 0 R B BN — A A XA TR

The brewing of Huangjiu highlights the importance of the harmonious combination of seasonal changes and weather
conditions. The Chinese yeast is prepared during the summer, autumn, and early winter. During the Chinese solar term of
Xiaoxue, fertilization and hoeing are carried out. Finally, the pressing and sterilizing of the wine is commenced during the
solar term of Lichun. The brewing of Huangjiu traditionally takes place in winter. The process consists of three stages:
pre-fermentation, fermentation, and post-fermentation, with fermentation being the most important one. The optimal time for

fermentation is within the month from the solar term of Xiaoxue to Dongzhi on the lunar calendar.

53. BRET, AEEN

i BRI ARY BSOS P AN E SO 1 S S RS A5 B2 Z TR R IE 3R 06 32 B E
AL AG R R BT . ST S EE R E R T ORI O E S, B
AR SRR By BEARAN T 5 FARIE 5 (038 5 1. B2, WP ER T, st iz e .
JESCRT Be Al S AR VA SE M, A IS B & B . HUmy OO s 54, X SRR SR AR T R4 PR G N
T ESCHI AR AN ST, R PR 2R, T DUE A B E O R . R, SEEMECH B
TR HARE F A MRIE I AR S Z AR ES, IR ERE SO e S 20 SO, A H
REBREFLIE Lo B EEE EM A T4 R R B0k £A0 2 1 RAA J7 sOR A fR 3 5 HE H
Wi E T ERA T BRMRCR, JFRERERALIA SIS o a, EISETIFEEENFECH TR
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PO BT B ANAERA S o ORI 5 WERA B EL R W B 0 SR SO R B AR o SR SR SCHEAT RN 23 A A
%, JFREATABLEM, W T DU A RS RS2

FEEARERAE L, S ETMEBEN EEOFE A BADER: 65—, fFAEEs, B LT Som
TR, RO SO REAR S SO — AN AR AR . 5, MR SO 3 A B L B . e T4
P RITEE:, 1 MR P8 2 A 5 ) B B R B A A o) e R R e R HE A X e R R . 3
=, ERFESCHIEER RANEF 2. IR S A A AR AERIA T e AR TSR R
AR IR, XESCHHMT A B E R, AR H AR P AT S BRI S50, B B 1] A3 37 ok B
BRSO IZ R AR TS 2 1 R A PR RIS A T A B, R IR PESCHE SRR . 5
T, RS B BRI B AR T oK . PRSI H B 1E 2 R g AR A PR IR AE R S 2 R = B . [
b, EBEAT EAE, EEES SR RO S R, BRI MR AR T A

A AR TSI A AV SO B — 28 A R fih, A A A ERA —E kit (=
REBNHFRERMB A, W5 248 S BBOCEAREORRUR . BIFER, F— 5 T 258 R B DUE AR
BOSCANE AL S, AR FSCHMERERCR, 55—y EE B OB N ER G YRR 5 AORS R, BRI SC4S
Ky, $RIRGESCRIE I, K E ST ER RS, A B A AR R B R LI AR HOAE B R B — MUK
A2 ) 3 B, DOBIESCARIEAT 6 A, /a7 AR 3k RN .. B AR s h ok
%, GG SERR I BT T ER R X, TGEH, BEE X ESCRAE BT T 2
Ky E o, RSP — R RORIN R AN R AURIE B & 258 —A) i OIS TRPIRIE A AN E, R EIER T i
WHIEER “ERZ” 5 HIK, JFSCHEE AR F R % DR A A, R “ KU 7 R4
PSR I AL, RN BT & D8 0 2 FEE R I RIS X fa, B R o il /) sUERIE
JESCHEE T, N A HIIE G R R .

3) AAISIFNRAZAZ, ERMINEY. ERZFMZFI+RA, REZ LRSS A 49 2
WM, LK. ERZAG e R RSB ERM Y, BRTRTE TR (LFEAF) . BREE, L
£ZEARER, HBLERERHANFT. 40 dx, S6E, RKTEXRTFTHFFH. 2B, HEIXRZIHHEL
K, BB, BHETHZE, BEHBEAL, AERE, 8 REBHAANE.

On the third day of the third lunar month in the year AD 353, with an exceptionally clear sky, Wang Xizhi, a famous
Chinese calligrapher, and forty-two friends, including Xie An, a Jin Dynasty statesman, arrived at Lanting (the Orchid Pavi-
lion) nestled in lush forests and bamboo groves amidst towering mountains. They indulged themselves in drinking and com-
posing poetry beside running water while immersing in the stunning scenery. Wang’s extraordinary talent also flowed out
with the sweet fragrance of the wine, and he wrote the world’s first masterpiece of running script, “Preface to the Orchid Pa-
vilion Collection”. After sobering up, Wang tried many times but could never write the same running hand again. The sce-
nery and the wine of that time, combined, created the world’s first masterpiece of running script. It was the wine that allowed
Wang to indulge in the mountains and waters, accommodate all rivers, and appreciate the beauty of all things. It made him

forget himself and the world, understand the heaven and earth, and be free and easy.

6. 4518

ARSI R NSRRI & o A P AR GO B AL 7, R SO A B 1 1) 2 2
TON o ARSLUAR AR ST ™ AhE B N I 7T, £E BB DS TR 3EAE 1, 70 7 AEIR L
M A1 B 3 1) A SR DU AN % AR S S A 38 7 A B R A A A B 2R A, E e 1 AT A
HEBN AR BRI B B Al 38 1 A B R RSN . O, X AR SO A B R 1 3 AT A
FEREATTE HARZARTE R AL HIIFALE W ARSI IHLG AR RE, XA
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