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Abstract

Under the promotion of economic integration, China’s tea trade activities have developed faster and
more widely. However, the biggest problem faced by tea culture in the process of international trade
development is translation. Due to differences in emotions, aesthetics, language expression, and cul-
tural backgrounds among different countries, translation errors are difficult to avoid, which has a huge
impact on the development of tea culture. Therefore, this article explores the important mechanisms
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of tea culture in foreign trade, mainly focusing on the analysis of English translation expressions and
translation strategies of tea culture. The purpose is to promote the better development of China’s tea
culture in foreign trade through the reasonable use of business English translation in tea culture.
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