Modern Linguistics IURIE =27, 2024, 12(7), 522-529 Hans Xl
Published Online July 2024 in Hans. https://www.hanspub.org/journal/ml
https://doi.org/10.12677/ml.2024.127590

XEREERA TS AR ERIIEE

K, HREE
IR RSN ERE SR, TG A

Wk HiH: 202446 H6H; FAHEM: 2024477 12H; KAHM: 20244F7 26 H

wm B

XA “EHE” RBBERT, A EANEERARME, FORRSULR LKA, Xt
SPRIFR TR M EREARI Y, B, FIA7 ARARRRRERAEENIER . A XEAET
KBB4 2 X TR R R LS R BTIR A, RIFRE AR ARaR R MERERE.
B, FEINERE. ERMERIIE, Wk EaH TR AR AR RSO, FiEEE
O RALR

KT
SRR, PR, BN, 0L EHE”

On the C-E Translation of Guangxi Local
Delicacies from the Perspective of
Communicative Translation

Liyan Xu, Minghui Chen

School of Foreign Languages, Guangxi University of Science and Technology, Liuzhou Guangxi

Received: Jun. 6", 2024; accepted: Jul. 12", 2024; published: Jul. 26", 2024

Abstract

In the context of Chinese culture “going out”, the significance of cultural communication with the
outside world is becoming increasingly prominent. The local delicacies of a region are often a
manifestation of its traditional culture and play a crucial role in promoting friendly exchanges
globally. Thus, the study of Guangxi’s local delicacies is of tremendous practical significance. This
paper explores the machine’s translation of Guangxi local delicacies under the guidance of New-
mark’s communicative translation, and finds that translators can use the methods of direct trans-
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lation, literal translation, phonetic translation with annotation, and direct translation with anno-
tation in translating Guangxi local delicacies, which will enable readers to better understand the
cultural connotation, cooking process and taste experience of Guangxi delicacies.

Keywords

Guanggxi’s Local Delicacies, Communicative Translation, Translation Skills, Culture “Going Out”

Copyright © 2024 by author(s) and Hans Publishers Inc.
This work is licensed under the Creative Commons Attribution International License (CC BY 4.0).
http://creativecommons.org/licenses/by/4.0/

1. 5l

HRl, BSOS ik bons 6 (o (e SR AR EEANY, Bt EAAE R L. TR tER
SR AAAEE 2 HRE, SR TSR SRR A3, . ASC BRIl B L 2 1A E N T AR
PaS R, feit) Tase e MR L. FN, EEREPESC R MBI E, TR R iR R R
B S MR AT T 2, RS B P SO S e ). P, AL AL B
BRI IITR S N, AR B R R MO, WEE SN TR TR SR, (T
VIR, AR SO 18] AR LA AN 2 2T

2. 15 - AL RERZIREFEER

TEA] 5 5 [1]70 CBHE7772:) (Approaches to Translation) 4, ffi$2 H T2 4 1 “AZBREHE” (Communicative
Translation). 415 5a[115¢H, ZPrIERERZRFE TN B, gk, HEHIL, EAbRvERREsE
T RIFVECHIE S RIETIEe, AT SCan R SR 5, WK, A A bRE i B AR
Ve B b AR AT Be L RO AR [2]. EAChRElET, PR W S E e, RIS
Fl. B, @RS AR . BFEEEERNE, BCHBRLRERIT R, ARes e aME. T
2 o A 128 DU B 465 ) T F AR RN B ARE B k. e R SR T e, B SR RS IR R T2
FIMFEE S, DLEMTRAIHEIE . XK, 15 BRIl OB R 2 . YR SR N 1% AR B8
FIET7 BB TR L B G 2 W H AR SCAS . BT LUK & (41K 0 2 9 0 128 sk 3 2R HLI R TR 1AE
o EALWHIRKIES T, WBHS B — PN TRE RIS, DOy EEEREMFRE
Z, ZEIREFE, BERAPRMRERRNE . S, B IR S R . RIDEMZAEE[4]
B T R R AELE N I, FEAR R S SO A PRI SR T BRSSP T S I = R R T,
[ 42 H 5 SO A B B T DM R I SE T 54k, iEANE NS aF B AR 0 e B

TV 2 R B A RRER R M IR, Hah TEam R Bk, B N RBGE 4 #1172,
A HK IR L SR B B A BAR i . AL, EE IR IR R B R, At ORIR
FEAE PRI | X P B G EER T WRIEATIR .

EN G A REI PR EIR 148 T T, BRI TR a K, SR AR SR AN #1072,
T MR EEMCNER, "TUMHER. NTFRAEEZEEMENER, FEMN
HOE %A PR IR R AL R S S, (ERIBE G B8, 5 THE. HTCZER, WrsesfE
A6 FF) L R 7 R ) T TV B A R B () S o X T DU R R RS, BRI TR . R
I, EERLTRER IR E A IR, R # A 58, BEREIRF SRR, X Rem s AL 7 0L,

il
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662 45 AR <
3. AR RRIFNEE

TP RA SISO, KR RZ RARERRIRE G, IS fr 4 R B far .
b, ARMERE S PSR PR B SCAC B IS SEF AT PR SR R AR, BT BT PR
KEICRIEERLA A, LT DY s

31 RAHEF

LrhEERNAROEAE AL AR, WIS, USATRERRAEE &S, SR, Wik
PEEAX PR B RINE T SN RIR I, AN 23, PRE R E i BB &, KRR
RERY G AL D8R, Fhn, “ReKii——nuomifan” A1 “BH #1474 #——Yangshuo Zhutong Rice” [5],
IEANE AKX E A 77 — A I, SERIEA L, LRAREEIEE S [FRER A
BT TR B R, W “EMAE——YulinNiuba” , “E 5D #& % ——BamaXiangzhu” , “
U UkE——Jingxi Xiang Nuo and Liangzhuang” -

32. FNFEE

A5 1 R B AR R, T AN 2 FhH R 51 . G RRIRE, Wn “ AEMEK K ——Fresh-Pressed Rice
Noodles” [6]F1 “fit [Mf——Vinegar Blood Duck” [6], iXLeEHi% i E 44 iz B~ B MR EN 42,
A SE AR TSI, R T R, “REIN % E ——Wuzhou Guiling Paste” , R
IR TARAE, BOA IR AR DL PR R G E, B RUE BARIE AT .

3.3. EiEHERESk

HNE N AR S 2T SOk R Y, I BB 2RI IR B R R . AR
i, HTAREERIRERZ TE, & RSZIEECTNEEERE, W SBUNEERFRE. 6
i, “FRRHRY” #iPA “Sour Rice Noodles” ,  “EILEME” #3 A “Bama Minipig” . IXSHHERRES
iR AME AR RTE AT A TSR R, A4S B — NS E /N, IRAR A 2I(E B SRIER,
RIMEFH R

3.4. HE#HIX

BHE rh DL 2 B0 5 R R B BRI BB P S R iR, W RE S SRR R TR
PrER A DU R B B R IR . i,  “xiK#SSk” PEBHiERL “Marinated Gocse Heads” [5], Tfij
“Gocse” HMEHHES T, BRUNRABBEA XA . IEMIPEE N ZE “Goose” « Bh4b, “IEHIIEE”
BIPERC “honeyed peanut” [5], AW MR, — MFSHRM—NEREHER. ERATIRE T, SEE
FRFERE, M “H3” EXBERZSEHOE, FR—EETP ARG RE WA . Bk RE N %
J& “Honeyed Peanuts” . B4R WA Z REHE R, W “TARRE” « “BEKH” % i, Br
BUUANBFELSE RS RMA R NEP5H#R, EaeNg, Ba/NE—HATEE EISCERT,
S A AR AT E RS

4. XREFEERE ARHEXREFTHNA

B TR BRSO REATE. AR AL B DY AR T & B TR, i I TR SR
BIPLESEIES AR, ISP R R R, R 1.
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Table 1. Translation of Guangxi specialties in four translated websites
# 1 IAfe e El M EERE PR EF

KR LR i T A AR
TEMAHKY Guilin Rice Noodles Guilin Rice noodles Guilin Rice noodles Guilin rice noodles
HTERR Nanning Friends fans Nanninglgilr? Friends Nanning Friends fans ~ Nanning Old Friends Fan
AOMH R iy Liuzhou snail noodle  Liuzhou snail powder  Liuzhou snail noodles Liuzhou snail powder
ERFE YulinNiuba YulinNiuba YulinNiuba Yulinnuba
BMAEEE  Wuzhou Guiling Paste  Wuzhou Guiling Paste  Wuzhou Guiling Jelly Wuzhou turtle paste
FEMUKR TR Wuz:g; IrBTiinIEquan Wgé;ggfni r:ﬁﬁﬁan Wuzg(());?vil?ﬁkquan Wuzhou ice spring soy milk
ZIFEIW  Lipu Taro pork with pork Lipu Taro Steamed Pork  Lipu Pork with Taro Lipu taro buckle meat
ELER Bama pig Bama fragrant pig BamaXiangzhu Parmesan scented pig
ORI Qinzh:(;J vx?doerrk Feet Qinzgc())sv Eg Feet Qinzrl;l(c))\l/Jv g;? feet Qinzhou pork foot powder

TS A A Wuming Lemon duck ~ Wuming Lemon duck ~ Wuming Lemon duck Wuming Lemon duck

; e, JINGXI fragrant glutinous Jingxi fragrant glutinous  Jingxi Xiang Nuo and  Jingxi fragrant glutinous rice
SRR cold Zongzi rice dumplings Liangzhuang dumplings

41. HIF

JUUER LS A RR E TS TR, R E A RO TIRT R RIS R R DU R DLR
R TS AR T S Pl XU

B 1 FEMCKNG

% 1: Guilin Rice noodles

CEEMOKR . it 2 AP IRAN R PR DLSRAS FLm A 0 B, R R E I B, AR R H
e IR YA FH E IR 30, FPRE bR A, BRI AR, B xRy, AE AL
S EPAERERAR S E ER U . AEDUARERR R, A IEMRIEIE 7 “Guilin Rice noodle” , 11 H:
il =FEEA KRS “noodles” F1 “rice noodles” T tH IS 7% MACFREIERE, BHEROXibEE —H
THR, MERTER, SREMiZAkE. B, “Guilin Rice Noodles” & —/M& 4 HIEIE, 18 .

il 2. FETERHM

% 2: Nanning Old-friend Rice Noodles

CRE T RO AN FE T R S R R SRR L T SR — o BB T RIE T — AR R
LIRS T — iR 2%, REMARRERE T . BEfE, XA ACNARIES T —JeiE,
FHEE “EMKER" , RARIERERLT . HETIRMGAT, EERAERERA[7]. 28, AT
A DU BRI R s FRR 3 T IXIE S, L8 RN, 5 BORT B AR ok I 7 TG B 1« £ T N2 B % 1 “ Fans
RIAT RS, 100 E AL N R O 0. B A7 FRRE KM, AR IX LRI E AT
[ “fan” L “powder” . “powder” J&FE “ATLATH T XLV M) &M E " B« T r= A RIS,
M “fan” 24 “HEH/ DMK AVNTYIR" - PHE RS ERIE, HFARRMERLA R R,

R ER ST, “ZR” ATUEERN “ENR” « Hid, S TAREIERINE KD, “&
K7 ATRER A B L. Bk, “SZAOB” WTERIERL “Nanning Old-friend Rice Noodles” , 387 B ) [H] IRF 4+
BT RE, UREEESERMMSER . P 5 Bh o E U 7E 5 X s e, Ang )
PO S 2 B AR G AL g T

DOI: 10.12677/ml.2024.127590 525 PARE S


https://doi.org/10.12677/ml.2024.127590

VA, BRUIE

i 3: MIIHERWEFy

& 3: Liuzhou River Snail Rice Noodles/Liuzhou Rice Noodles in River Snail Soup

CHEMTRY 7 LERNIN 4 R AE, H CHIM IR RS R T e AR IR R R IR
Wiy ” —wAR KRG HEE,  “fan” —EBBRA . CRRWTE 7 RN R B KR, AR
AREL B OB i EE RSN, BECEYiE R, RS O, EAERNE, —BIESRER
CHEWIRT T TEANER CIRWE” , (RE RS HAE R R R SIS, BERR A iRk
B2, SEEFH “snail” #8102 “WaE7 , XATRESEAME N RSN 2L, R A 0 20K 5 B4 &
K, DAERE “HRWE” BARTEIAEE. DG, ARAEHAARR, IR CHG@E PN “Liuzhou River Snail Rice
Noodles” . #AT, AT L@t s 8 H a7 A B 7ok AT BB, . “In” S 35 Rl TE S B R 7 B
B, REARHER IR, T “with” FERIA TR SR EGAREL Z B EARR, EAIZEEE
&R A8, B, —MNEEREIEATLAZ “Liuzhou Rice Noodles in River Snail Soup” . X Fhfli % /7%
S 1) S0 B NAR IR TSR m, (R B, T T 2 R IR S

B 4: FBMN KR Z S

¥ 4: Wuzhou Ice Spring Soybeans Milk

“UKSREI” BT TN —FE SRR, W KGRI SHFR “UKIR” R K il ). 72
PO B, HAR A R HER R, HRMEER AR E FEBERE. mH, AiE. AFE. &
WA UK HEN “Bingquan” , T RINEIBEN “ice spring” o BT =ANEHEEAEA “soy milk” , T
B “soybean milk” o T HERDE KRS, MARE “soy” , IERIRAERERN ZZ& “soybean” . It
Gb, Znl T A EHOE A IR, “UKIR” IR A RHIER B IARK, T LLE RN
“Ice Spring” . K, "TLAKHEAN “Wuzhou Ice Spring Soybean Milk” , 454 1 W R AIZ B B 1%,
I S AT B T RERE .

DL SRR TRk, (A B ETTE, T DL AR IE A Bl e gt AT #l e . 8l Ae
PrEWEE, EAREELE nT PSR T ARIXEESE T, ARG, F R,

4.2. FEIER

YT RTWCERIBT AT P&, #RG I, WIEBUER. EXMET, BT LMEH A bR
FIPE RSN E R AL EEE, DL TSR IR R

il 5. BN AE REKD

% 5: Qinzhou Rice Noodles with Crispy Pettitoes

CHRMAE R 7 R F A KR OSBRI BRI . AP IR S R B R, TN
i —22 )L, SR EH M B N B th BT R R RS R E . 1X A “Pettitoes” 72 AT & FH (10 fe B2 4% T
MARREIMLHER . ML, RAEEERSER SR IESR, MR TR=1 24 “EH” B
B “pig feet” , B “Fy” BPEAR “powder” , IXEEHCARIEAE LR E F RSN . HiE. T
FE BB “feet” , M NEENMEH “foot” . fEXH, BEEATLMEHSAHOE, FNIXiE
Fariams WS GENL N R BIEER “pork foot” , T BEANASERENBENI{E A “Pig
feet” . “Pork” AJULHRAAE “pig” , BFEE AT LIH “pettitoes” SKMEHE, BONEE AT &R —4
AR HIERIIARE . /e EfEE el DL _ErkiE—— “Crispy” , BReW G 4ME AN &E. — AN
FIEI P AT L2 “Qinzhou Rice Noodles with Crispy Pettitoes” .

i 6: #%iHFH1 A

#H7F 6: Steamed Sliced Pork with Lipu Taro
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IR IR TESGE) I H B G S T . XIE SRR Ak, i B RAERA
LB, Rt REME AL, AN . i BNIVE 2 FLAb R ORI ) . X E SRR AR R AR AT 2808
SRR Z R/, SeHMEYIMYE. J&a, SO 5L IRIE S R F i e 2 mA . R4
Bved, BRI RIER, BEMIBCOREZEERE “steamed” o SRTT, HARPEE, Rl
f) “Lipu taro buckle meat” & 7F FHIFEMIPEE, 1M H “buckle” —wMI{EHAIERM. “buckle” RZi5 &R
T R 7 B Al — Ui (1) — e SR BB RE, RISk RE R 7. SR, FEIXFSE R, “buckle” a4 R{3I7E 5
—Ai b, XA T IR SRR RIEE, RPN 47 o Rt ARIEASBRER e, R R
VEUEANY) B2 X RN, (BRSSO SN 1ML i i . IR H R T BAZ “Steamed Sliced Pork
with Lipu Taro” .

Bl 7. EEEFE

& 7: Bama Fragrant Grilled Whole Small Pig

NTHWE “EHER” , AN ERR, ERSIFINARR. 258 SE B AR K P iET,
IRIGTER K ERE . SRIBII AT IMNIE S, B R K. N REREG, BfckH &L, Al
KB, AT “F7 , HEMEN “Bama pig” - AEMLRAFHERE, M—HXIE “F” K
BV, EEER] “fragrant” , 16 R fH ] “scented” . “Fragrant” J@% TR WL &AM, M
“scented” JE% FH TR S AR S K,  “Fragrant” FIEIFAEX BEAE. BT RAEH K
BB, “orill” For R EVIRNE RS, MR AR EOT AT BRI, T “roast” WA IR “4
RN B T O ek, AEERHLE T B R SR, IR HBARR” [8].
I, “grilled” &—/NE “roasted” FEAEWARIEHEE, B RTREHC T A I — RS AR A R T
EE, FEre RS, SR, BT “Fragrant Pig” Al ES iR S, FEIt “Bama Fragrant Grilled Whole
Small Pig” i 5 4 Hh i B I3 S R A e A DA R A ke

i 8: Gy

& 8: Wuming Simmered Duck Cubes with Lemon Sauce

CRMEFT TS R T R ) R s . HRIE TR RS VR I N DI, bR, HH
FFECRHNE & — NI, Wk EEEIET . 561 1 —F, BT PUASEIEER S AR T “Lemon” 1
“duck” WIEE, A —ANPHEAIETEE ) 405, XE MR BUEHE “Simmered”
KA e i BB K ) S A B (RS I s R I FC R R IE o thAh, PSPITIRCRHR, SR JE Mk Bhrigdt, BRtar
PABHPERL “Duck Cubes with Lemon Sauce” . AR5 22 FrE# e, AT LABIERL “Wuming Simmered Duck Cubes
with Lemon Sauce” .

BRI R GEFRAIR ARG TR, ER2ENEEINER R, WESE, XEEIMARKRT
BARIMEK, @I ERRITE, 0] DR X S35 A H 5 10 2 AT 7V A A 204 H K

4.3. FEMIE

il 9: TR

% 9: YulinNiuba (Stewed Beef Jerky)

CEMARAE” RRBTEERMAAEE, DABREIR. SRS A JE L mTm
T, RIEVIRER. A, AiE. AE. SN EREIEERH T BN L, XTSRS R
AIRER PRI o AR NPT LURITE & 2 AR B, (HEE s 25 “YulinNiuba” 214,
A ARIVETTRG, BT DA A RER AR o BT AR A EE R 2 R R 2 Pl 75 A B[] 1) S5 e
W], AR AR Ll “stewed” , FTLARTCARH AN INTERE “stewed beef jerky” , B “Yulin Niuba (Stewed
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Beef Jerky)” , XML LR B B FIE, SR S RANERAHS & 0077320, RIRE R AN T BB
TR G B

1 10: 55 VU A AR kR

% 10: Jingxi Cold Zongzi (Zongzi—Fragrant Glutinous Rice Wrapped in Bamboo Leave)

ORI &SR ERAT R .. HEMEE AR e RK AT R, MR E AR A
K, MASFEEZRRNIE 22K, PRLOR=ABEEKFIE, HaksPFA N RIA . S8R TR
O 5 R ZhR, FLE i 0F 5, A SRR A T R0 R Bk ARG "B “fragrant glutinous”
HEAGNK “RT” B “dumplings” , AHERIEYIE Y “Jingxi Xiang Nuo and Liangzhuang” , 78 T
PEEERIEN . SR, P85 B “dumplings” —a] & 48 FH PR RN S SRR SR S5 78 (1) A il e i) /N B i
B, F PR I E A R AR SZ BRER e, BESCRBHIE— 7 T AL A S R X, T T L
BRI R 5 FE G EMIFEME S . Rk,  “Jingxi Cold Zongzi (Zongzi—Fragrant Glutinous Rice
Wrapped in Bamboo Leave)” J&XfPSEmkER KA LB .

4.4, EEFEMIRE

#l11: HEMNfa ST

% 11: Wuzhou Tortoise Jully (Testudinis Plastrum and Green Brier Jelly)

CHEMAEE” R MIEIIEE AL SRR, BB N R R . R E A4
fRREAL, BFFEHRAENR, KA. XMRQLE R 20, BIRATE, 7SR E
Mk < BT, (HA N PEIE I SURE R “turtle” , (HIXZ R ey, JFEERf. 1t
Gb, HiE, AFEMDLRKE <87 e “paste” o HEHCK BTN “elly” o FHENE, “Jelly” &—
S AR 7 TR RRHTES . SR, PEIEILE AT REANAE “REMI S E T XM A, TRES BN
BRI SO ERAR ST, RIS EE S A RN, Bk, SHERNERGE%LE
T IR TR MR ERL, RUIXMSE RS A BRI,

5. &g

SR SR —FR . MBS R B B, KB T TR E 2 RN RR . WA
R A, RIS ST, B, FRMERRREZRNBIE L. B DR KIRE
R B ESOR SR RIS, BRRIASE e AP T S EE, 2L araRons. ik, £
FMREE L, BT ARG ZE ST, SZPrBl T DA RO s SR e & L, AN B T
Eo MRAEZFREE, W DAEAF B VE R B AT BAR, WiE. A6 DI DT, ARSNE A
XEER AT A LA TR, SIAATTR PGSR R R B =, FESCEREHTE D, R T DR A R IR
EEIERER 2, TP S AT R . At T AT B A E B A AR, R T
frb AL, AP AR SO S e 2, Bt E PR A

B TR R R T S B AR I E B R, RAFEE SRR . B NARYE A
I LRI R B T7 30, 56470 PR S 30l PRUEVESCR T Btk o o T8I TE I TR AT RE /0 O R Al
AR FOLAT - DIRACKI 8], B0, ) PR Sk R SO BRSO fitt— PR R AR, w7
AR S5, REMEIFIEISHERA P .

SE
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