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Abstract

Based on the functional equivalence theory, this study analyzes cultural disparities in Chinese and
Western culinary nomenclature and proposes the following translation strategies: Literal translation
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(“ingredients+cooking methods”) for descriptive dish names; meaning-based translation with anno-
tations for imaginative dish names. The research shows that this strategy effectively mitigates cultural
barriers by simultaneously conveying essential culinary information and preserving Chinese gastro-
nomic heritage. The approach exhibits demonstrable efficacy in facilitating cross-cultural culinary ex-
change and standardizing menu localization. This research provides both theoretical frameworks and
practical references for the global dissemination of Chinese cuisine.
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1. 5|

FEA IR HIREIN B 2 bR, s S ORI R SO SR URBE HE 5, (ER 2 B i P o 7 3
Rz, ULIESERMZES, AR HIUE R eEEA, S E % B S S B S 5
PSSO AR N, SRR R A, B O AENEIRZE . TRFT D REXS S BB HEAT S AL, A BT
REA B TIPS, JCPR IR T SO PR A B AR, HEE h SO AE [ BR
S8 bR ULk

2. ThEEXTEHIRIR

DHREXTE IS HEEIE S 22K N4 A « £15(Eugene Nida)$g i, HAZ 02 B3 MIE RIFIE 5 B FRiETE
Thae LX S, MEECE RIS R . F55 NN, BB ZELL B ARE s SRS SR S A SN,
Bl “Z50 " o ZHERSRIA, M S X TEMB, s asE, E R IA LR SCE X
5304k, W geEEE “whiteassnow” BN “ U LE” CLERCH E R S0 HTERREETIA E, R
FH“E6)” 1535, LLHAMEERFEIERZENH. LSRR T “E%7 “BmE 1EgSm, LLE N
RVEIAZ A, (R S E RS A ZE S, (ARSI e DL SE AL 18 SO SZ PRAE R IR

3. FARAXHHARE
3.1 hEFEZPES

TS I S R IE R A SRR 7, FER SR & SCTEms L B B, AL Ui, X
WHRZE ], RS L, o “IEA R BRI, AR TR SN
&, HEEREIRMZOE M BRI LE. RIGKIE, FO0S 016 A BRSO R4,
FEAAEIE R, 5INBEL].

MG F R — MR, IEEETFHREI, AN TEFEEMN 2 7210 7, N 507054
HEE R, WS DOERR KSR RrE, 5 TAEAE, Ak “Auntsng” S5 iy 7 s LK,
WX ANEE. GENM, SERARER. ORGSR, SERAEMERAERLE, FTHEE
B SIS, RS SRR E R4, RERM ., Fik ez RBR, RAERAHA
REEERKE, BB SRR R — A& R
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3.2 AEEZES

P4 446 5 e B R I RS, S SEPE R R R . 5P ECEA WS 5 UL E A,
i 2 LR R, FAE o e B v 44, 18 “Beef Steak” (Z4FHE), WiHUIEMT, 1k AN —HRAIBERZ O
#4;  “French Onion Soup” (VA& ), s S FEER, FEEM. AmiZE L, HEXL
EAEREARIE, DL “FRE + ok + R + XBR” W8, W “Grilled Salmon with Lemon Sauce”
(Frieds gt fn), KEFATFHAY, FEHEGIESE M HIVE I, BUbR NSO KRN,  5E 3 36 3 il A B i 1
SRMEN, TEERREEER N FR, FIREAA I B R, SRR AR,
NP, R M RIEMAUEE, I “Burgundy Wine Sauce” (31 R SR 4 %), KT R S ELH
SIS 4, B E RN “New York Cheesecake” (1202 kL), 23X —Huds®, 135 g4 XUtk
JEEZE, W13 AE T o S M TR R 2]

4. HREMFIE IRV A TR PRI FIF Y MR T SRR
4.1 BLURZNEF

4.1.1. RIRBEIER

EREFEL T, A FERERIFERIZES, XREL RN A R E W 2. AT REx 4%
HgM AR, BN, BBk RR R IR, X RE 08 A LRk S T I A% O F RS S HE R 1
FETRZE VEE LR, ARABATT 32 5 E A M TEMHA S . W “PHL RIS &, “Stir-fried Tomato and Egg”
EHR JFURL “ PEAL AT (Tomato) ” A1 “ X 25 (Egg) ” B, [RIINH “ Stir-fried ” 2 W] T IX 82 1 227 2 “ 1
H]7, fRIVE I T R IR T S B S B3], “ SV BT IXIEE RN “Green Bean with Crab Sauce” ,
Hrr “green bean” M T A, “crabsauce” fREMVVIE, BHEAADUERRSE M. B “HHRAL”
By “Shredded Pork with Green Peppers” , =284 Jf& A (pork), i (green peppers), X Fhei )y i
TR RS PR AR IX TG S AR A

4.12. FEAR/MBESERNESR

FREBEANDELRE T N4 5 ER, XS4 5 R ARG 107 52 S0 3 sk
R, RhESCb N E BRI, FIfE SIS T, BRI SSEA MRS R A4 45
P+ URMEBE, DB Iy R I SO 4]

TN EH A, BB B KRR B AR B 5 4 T2 2 R SCA AR IR, A8 L O AR 5 B SCAR i — A
INVNEFS . Bt “RIEAT BN “Dongpo Pork” ,  “AME 7 %1% N “Dongpo” , A& MIBEE I AETS 5]
KRB EFar O, ARMEANTEE— 2 TR ERID SO, “Pork” X182 (1 F 2 &M AR
P, RIS PRl 1. . DL “RREGIE” N, XIESE AT LE S PN “Mapo Tofu” , {REE
TIREE “Mapo” N4 MPEE, ARILH X IE 324 SO R, ik B Sctb b e e = 3 DUR . “F5
WAEMAY BT “tibrtt” 325, %A “Lipu Taro Braised Porkbelly” , iXiESEEHHUE T TE 7 B HLX
FHRETE SO TOE, Fithan®, AZEAHEG ANDBRMLmE 4, SN “HBFEmnn” .

T bRty >, “Beijing” SRR TIXIE A MR,  “Roast Duck” B A TR R
FE ST DA KR R R il i A 5 30 AR N E bRl Bk, B Oa ) 2 B, EAE R, RGES
B A NEGE 7 IX I8k AL R s i, e —C R L3RI T LRI i i 78 56 & SCAL Uk i) S0 44 2
FA R S B SO AMERR I — AN ML RRER, B SR A RO EE, SEUL T SO S5 B AE AR (5] .

4.13. REEM5SZEEFAER
EHEEERSEMNERST, EOURERS 2T N4 Y65 BB XA W E R T35
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B R Sed B2, BB M MR ZE T B WIhRET g kS, B R “ZiE X + &
Bl + (BORHIRR)” fghie, 60 B bRl 2 ARE, EdEf LR G B a 807 .

B B il S RS B T R BRI, AR A TR R S RRAS, LR AN [F) [ SO X
B B PR B SE IR 7. betn “2nkelii1 Sk A “Braised Meatballs in Brown Sauce” ,
“Braised” A& EPr FE MRS “L0bE. ME” FEEARE,  “Meatballs” WPk “Pili73k” BEN “H
W7, KRR Wik WFANE RN R AT RE LA AL, B RRRE LA AT T B AR S B (T SR
JF¥E.  “in Brown Sauce” Ut U] 1RSI KUSRRE s, BIAT A LRSI T R . RN “ERED I
PN “Stir-Fried Pork Kidney” ,  “J&Jb” (Stir-Fried)2& AT 70, “BEAL” kL. B0 B3R p iz ”
¥ “Brasied Duck Feet with River Snail” ,  “braise” BN “fd. 7 , F5HZ “ZAET77%” . “duck feet”
5 “river snail” .

TRV EA “HER” 5 “HRWE” o XS N e SE R 1 IRORL S A T S A A R 1T 2

4.1.4. FRMERESRK3ESR

TERAE R4 B, AT RS KU )52 44 e % 0120 /S £ 7 RO B IR AEL R IO 5 ot e 11 11 Jk 7
MINREXT S ERAA HR, BRI RS A 1 SRS R R + RURTE A, Bkb 7 B A FR, DLIRAS
HEAL A S IR 3215 2 [6] -

AR PR R —, AERRHGES T 8T 2R BRI,
“spicy (BRII)”  “sweet (F1)” “sour (FRIY)” %, RefP B Hz. A1V M ) 198 15 15028 A 0 S0 il 1) YRR AR A5
PL “PEEGHEE " A1,  “Sweet and Sour Spare Ribs” ¥ “FEES ™ X — SRy i) Ak B 82 H “Sweet and
Sour” kEik, “SpareRibs” WG T ERLEHEE, BB B (F X — 18 B A R kA HEE 32
d, RS DU AW B R A B O D SRR LT .

“EERRAICM” BN “Crispy Rice Flower Fish” , T A B KR AT H X8 S8 (MR 2 b “ A
WE” BN “crispy” ,  “ORAEA” I EEIXE SRS BUMRE S, JEEN “Rice Flower Fish” FZFEE K K
fofa, SN EAKA.

X BB A7 BN “Spicy HotPot” , IXHLLL “HotPot” XM “FF4” , BAERA L5&5%
B ERREAE FTAE, ELEEFR E “Hot Pot” BAAR A AIAKIEE, B8 ikAME A AKX E R 1K BUE
BRI — WM&, “Spicy” T T HARBM KRR L, M PHBEIRH R IE R BISEA R, Hixx
TGS BT A BT TN, M E B B BE A% 25 T 06 R 0 T i A & e i, g B TR )
AR €8, 7E [ B A% 326 v 45 21 58 AR 1) S 300

4.2. BEMRZEE

BRI A FEAFE R SR B AR B RS, W kR R ERT &, L
WEAE TS AR S5 R E R, MaER ARt abt. ADifexr & ik, ISR ZBERLL “4F
fESCE S R OEE” NE, R “ERFRNE + R MSE, 7RISR SEI T RE S
N IREI PR

BIVERT, HeTMMIEE SRS, R E RO IRE A T AR R R Rk Bl <O
AR, “e” R FERAESUA R RAERERR, BAETE 7 SO R RE S RN EM R ZE, SBA 3G + IR
HiFEE, H “Auspicious Sauce” f&i#h 7 L =, BEEE SO IR, ORI OUAE NI, X T “BET S
XM R R, B “BE5T 7 BN “BEFE 7 (Sugar Frosting), “ 467 8 “ZCHE A7 (Red plum
fruit preserves), i BM 5EEK R GMARIR, &35 KGR,

[FIRF, Bt “ @Bkl X R ILHCES, 7R AE S B L (Buddha Jumps over the Wall) &4t |, DL
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Fexb 78 5kl (Stewed Abalone with Shark’s Fin and Other Delicacies), BEff BE SCAL AR5 AR, ST “3C
ttid” 5 “ASBUHEMR” 107, fEPREEE R B M AT R, 153 AT 8 SO R 2 AR [ 7]

5. TheExFIE LA T AP BT FFRE S HEAME
5.1. {RHBESTLIRR T

FERS AR BLEN A IE], BRI e IR SO B S R R AR, XRAETEHE, 55
EINFMRZE, EEESWRSCRMRIA R, ST DhREXT S5 A0TSR DL “(5 RSER07 vk, 4834 IR
Bl AR O B A R B BN R 2R B2 kS R AR T 5
FIR, RIS AL AR R RN GESRE i B A AR, AR USRS R, KR A8 R I 1, 3R T rp gt T [ Bt 37
SNTFTIRGNSE, HE SRS SO IR B SR I SRR 8]

5.2. REHETHLAHE

I REXT S BRI R I S R S IR AR 18] FRIE SR AR B A3, TR ARIE 5 e vh B A7 A SO AL ik
KPP, TN 25 T S S AR BRI fh 2 4, E IR+ TR OB AR S R SO S i SR AR
Ay, JEREERSE T SR, R COUT S - U MRS R R . SRS T B R
BB RMARIER, WALH 1 R PRt vr ™ A AO1E U AR T, (A “ BReng” “nUAERS” 5344 (a7
SCRHERF A FR I SCAHRREE, SARSEE BB R 1S J5 (10 D7 S s AR R . =4 IR 1 (K R 44 4
B SIS “mE” SECALTTER R E], CREIRASIRGE L RVRSZ, OSSR RE, SE IR SO
LR IS 5 B IR S T R[]

6. &t

MR T IR SFHAR M T PR A SR RRAR R, IESE AR B ST AZ i . R SCIL IR S
HESPREACTT I ME . KRR, FIHE— PSR LGS, WEZLAWFSZEEEINME BRI,
FESRALRRBOCR s RIS AN FIE 5 3O 3 T HE BVERT T, B/ A SO AE s BR AR R U SE B )
RN .

e HE

“ b e SR S L E B AL B REIR R WYJIZW-202514817GX, #HE #2025 4F B IRV AME
HERRER BRI,

SE MK
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