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Abstract

With the acceleration of Liuzhou’s internationalization, the external promotion of Liuzhou delicacies
has become a key pathway to enhancing global influence. This study constructs a Chinese-English
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mini-corpus of Liuzhou delicacies to address the absence of discursive power in their international
dissemination and to strengthen their communicative effectiveness. The research finds that the
transliteration-plus-annotation strategy promotes Chinese local specialties effectively, enhances
cultural confidence, and establishes a stronger international brand image. The corpus, together with
the formulated translation guidelines, offers a standardized reference for the global promotion of Liu-
zhou delicacies and provides insights for the cross-cultural communication of specialty foods from
other regions. The effectiveness of the current guidelines should be empirically reviewed in future
research by focusing on reader reception, while the bilingual corpus should be iteratively refined,
updated, and expanded.
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B0 I R B A BB T, M2t 75 € i PR SR 3 ) HE B M R 58— o0t T [ B i 3 ) 4 e
BREE, HG, SNERIFHTARAERBCA B T HESh U5 R 0 AL A AL ARAELL . BTEAL R R
BT R AT I R AT RS, eSSBS R . T TR . R, WA Bk i T R, 358 AR
fISCAC B S, AT B 337 s G M 7 I B i B B Sh RIS, HLik— B3R THRE AR S A0
R SCA AR ] o P, M R RR AR Pl e« AN EIE 7 B S LA 2 S hsE il g, T2
BB =0 kED, A 1B Ak, Dty A A R B L SR BUR SR, HESh)TT
PRS0 3O [ B A 1 vt B R A e o ST TSI 20 AT DM A €0 B ot [ B A B O BLDIR AN ) L, 2R is &
WHER . W EE M 5N TR Re S BB R 45 070, M8 T A R SE I S s YRR B <MD R € e i rh
MOEERLE VA0 T iR E MR S B SRR 25t 5 I @i

2. B FF & R E PR R IR B

0P A C it [ B A F T T 1) — A BT [ R R 5 oy [ SCAG ™ L IR ST A S N A R Tk
ULHC, SSUESCAARIE S H PR TR RIS TT, W2t M (2021) % AT 7oL E Prfe ke, FTiEmm
R, HESIIRTHINMIR T SRS BSE TEI[L]s 20K, £ 2R WTH(2024) ik — 20 W3 st sk e i 5|
Jiv REE RSN U R OR R AR T) IRTHMRE SO T, DRV AR R,
ITig “HWIER P E AR, Iess T 5 R S A 4T 0 [ [2] o 18 7 (2022) K SR Wihs 26000 1 22 IR
RSB ARAER, MASEFARIRE S A R e 2R b A RO IE AR R 3]s £ R (2022) th ik 1] LA SR
BHE R IA ST S A3 sk ), B RS AR HR IR A S 5 S5 (4] (T WL(2024) BT FL K
IRTARE S4TSR ARG N I H,  SRAT MRS 125 SCAG A% 18 18T B BR[5]. IX L HF TR R BIMI
T35 G ShAE S AR . T TE B [ P Ae R s ke B 7 B AR A

BRILZAb, RN RS € SO FE B i 1 AT 0 AT R KR TREROAR . G
BEARER . SRR WA B T RIS BORSCRF LU A R RS 2 AT, S 1 I 45 £
Bt A T R AT I A PR, 1080 P AT A L A B 4 65 R i 22 b D7 T, 86 S0 T [ s
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He AP T PEBRE (1 R BT I, T LA S T
21 RTBEFNEFENAOMER

SCHRA B LA 52 B A RO . e (2023) 5 ) 5 BETh SR OB, AR T [
FOCM M 0T RIS i S RN A, AMOE R . H R SCIRZ2 5 AR (A B
R TANTT AR NN BRIk | 5 BETE S SRR T I [6]; 2EBk. T K Hif(2023) th IE 5 SCAL I A BE 2y
T 7 SRR SR B SERE BRI, YOSARHELSE AT AR . R SO BRI A . )2 A
AT, s R il 1 R I Bt FUAR A 19 S A AR 1 5 T (AL A

22. RZEBENMEREMFSIENRR

HATOS T B i R FEAE BB IR AT R R XTI M 17/, k4R (2021) 45 i e [H
HBEH DR GRS R R H IR, B R RIS R R, R MU E B, B
Z G — O DL R BB RE R YE S REA TR S I, bedn “ORBUE”  RATE X EZERAIH
FEEF TR A F AR L A TRDIRR . O RRSE — R A B FUIR R s i “IHARRI &7 %4
WA B T\ TR 8], HEH I i G SO ISR RE, BEXTIEDE M. R ir], oid e
PAEIE VR, #NLZE— P BT I AR G — SO, Bt i A SRR
fipR PR S AN I A ] AL

2.3. FrEfmEPRRMEREERAIRS

AR AIE 75 [ BT ST 58 A0 M e € T ) MRk a8, e o, M MRy 7 2 BRI EEA
AR ZE R, AFIT T P R SRR S A BH A BRI (R R A B IR AR
fEH T stinky XANBAW ORI, ERRaam = ERMEFSEA R “KRE” fE4mA
Auricularia auricula, black fungus. Jelly ear #1 black wood ear 525, THhT#FAMZ AGRICHERR,
M “RZWiky 7 AELEELS FREAE . R B R TS B TIRREE, EOAR TSN 2 A HE
JESRANFLAA . AHE T BA AT HIRE S MAEIERIAT & . IEIEN A IEEN S, 15IE A EE SR 2
AN B BRI EWRY W[ R Mg AME R R A B S E PR E AL (PVER, RERK, FEEE, 2022) [9], ASHEFUKE 4k
BEURNTRUT 17 R (B I AME RIS TR WA v . AR E R P

3. B REPRIGEER EZRIIE
3.1. M BEZRFEMSIRERKE

FERHEANTE B e W R vy, 2 B2 [ 5 b (T A0 R ik A1 00 28 5 S 5 ) (2024) (J=
fa AR CRESMNE) )HBHRE T A0, b ke L sy (o i) bl “IRMIHY ” RIRFIR AR B0 JBRBR ™ F
BHEPE, HIORE S G MR SR S B A5 - RIS S (e N RS A0 ] [ 5 b v 5 S R i 146 79 )
(1999) A1 (AFLI7 Fr b SCARRFESCRE S NG ) S8 SXhndE, DAL (I M SRWihy th 1 TAE 7 58) (2022)
AN TSR AN RIS N THOARIAE) (20225530 75 1S o IR EERRAERTSCAF Iy iERH il 2 TARSR AUk
18T, WORTERLZE BURE RS F1E -

3.2. BER S BT EREMIEER

EHAEMNEE . R ISR RGP “HINRFtSe R, R CHERE”  “HIUH
7. “RIERRET . CRREIE” SFEEEMSKES Y, LT A4 R LRI R R o (H T KR
B A VP AR HEAN R, PRABZELIE 1T 45 25 Fh 8 4% B AR RN HE 5 (X AL TR B T FU XS 5, 3K
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WE PR BRI K/, SRR HESE —, Tt 10 7, HAR & SRR 2 BUR OGRS RS BB
s HEAL PAT FIRE I br e . B R T, BB . FEMOORR R MR A R AR &
A A BRTESN . RN SE I o3 A7 b B AT RS DA DU RS OCB AR bR, IR I WIR . MR E £ fEIRIRSE
10 K fe Sk A R A O™ BB 2 B IR . DL B VR SRR B8 1R HERI 1 T gL
(A% Lo QORI SEATIIE FERERR,  LAAR R v e HoAt 12 Pl e 6 g VRN E 2B R N R(OLEE 2
4), BRI 2 FEE A 2

3.3. EIA T BRI R IERHMAEIENE

HSEHAT R IR TE R R, BTG ZE AR B H AR R B AR . MBS R DT
e BB BORL B IR SEILTE 20,787 7 FEON TR BEEEAT 0 1A . TERNEYE, STkl 938
Ty BT EIUE G B ARTE R R, B ORTE R A Bk EFREY. RAEAE TS
RIS RINCIAS, 2 1Rl 1 SR R S B A DR TR RHA AT B 53 VR T e N 51
UON B1 26 Sl B B EAT U L BH, IR T RN, DA RAEA A A AE A 4 A
Yo R REEARIEPCREBIFRNERE, YR SRR 2 AT e it 1A

Table 1. Frequency statistics of flavor-related collocates in the Liuzhou delicacy corpus

= 1 SHINE R | SRERE KEIERREN S

FiER PSR S gk
B B B, FEL BB Bk, BT 14
i HOE. FAIA FE 12
i} EB B AN 8
ik AR, BEAELS 6
iz BRIV R AT & 7
fief fifse, BERLE 7
¥ LGN 5
[EIL7S EL 5L 5
W FAME . RIS 4
s AL/ A E A 3
2N AR RS R R R —AL) 3
ViR=| 2
. gu| 1
B S 1

3.4. ZIMEIESEIRENIER ERIBIRAENL

AFAIE FP I XE R E I, SRR AR R L T 2 RN BB AN 2, KRR S
TR, BT 2 4R MNERE AR B (BT 1A)) 2 446 b AT b o % R (R R ks 7=
M2EBE) 1 AR PR H (B CATTI JGE1). PLE 1 BB ERAE T R TN S S, &S RE
N Z, Bt “PRIE” IR E K XUBE (sour)if 2 & 102 (pickled) VR Abnite, ZE 28R B2 5 IR “ 35
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ALY HRF TR L COKIMME” XSRS B BHREE R R, RSN E
I B4 T ORI I BASR S A e UEATRREEAT W OISR, I — IR v 1 iR R R HERA
WG ss 7 HAESCER M A TP T EEVE . 4% 2 BL 13 ARr L e dh A AROU B, BoRIUK Al B TR L
KIS R L .

Table 2. Al-generated English translations of thirteen Liuzhou delicacies and expert reviewers’ recommendations

2. BN 13 MR R MM Al RIFLLEMIFFEEREN

A 54 Al Kimi Al Baidu Al ChatGPT PR E RN
PN Liuzhou River i . . . Liuzhou Snail . )
1 B4k Snail Rice Noodles Liuzhou Luosifen Liuzhou Luosifen Noodles Liuzhou Luosifen
2 S Beef Jerky (La Ba) Beef Jerky Niu Laba beef jerky Beef Jerky
3 EAEBR Hibiscus Cake Hibiscus Furong Crispy  Lotus Puff Pastry Rong'an Furongsu
Shortbread (Rong’an style taro pie)

Shuiyoutui (a kind of

4 JkymHE  fried glutinous rice Shuiyou Pile Water oil pile Water and Oil Stack - Shuiyoudui (Soft Fried

(a type of pastry)  Glutinous Rice Fritter)

ball)
| . . Roasted Fragrant Roasted fragrant Roasted Chargrilled Roasted
5 I Roasted Suckling Pig Pork pig Suckling Pig Piglet
—— Tongpiaoba . Tongpiaoba (fried cake
6 HiElh (a kind of fried cake) Tongpiao Cake Copper ladle cake Copper Spoon Cake in copper ladle)
7 fifs Five-color Glutinous Five-Color Five-colored Five-Color Sticky  Five-colored glutinous
AR Rice Glutinous Rice  glutinous rice Rice rice
. Bamboo Bamboo tube - -
12 b
8 7rf&Yk  Bamboo Tube Rice Tube Rice food Bamboo Tube Rice  Bamboo Tube Rice

9  Z=hHE Nephelium Cake  Cloud Slice Cake Cloud cake Cloud Slice Cake Yunpian ricecake

10 TR Lufen Filtered Filter powder Filtered Rong’an Lufen
o a kind of rice noodle ice Noodle ice Noodles iltered Rice Noodles
e (a kind of dle)  Rice Noodl P Rice Noodl (Filtered Rice Noodles)
sy Miao Ethnic Group’s . . Miao Ethnic Sour Traditional Miao
11 HWERA Sour Meat Miao Sour Pork  Miao sour meat Meat fermented Sour Pork
) Braised Fish with  Soybean and Sour Stewed fish with  Fish Stewed with Braised Fish with
L oo oybean and Sour amboo Shoot  soybean and sour ellow Bean an oybean and pickle
12%2‘%ﬁl Soyb dS Bamboo Sh b d Yellow B d  Soyb d pickled
FAAR Bamboo Shoots Braised Fish bamboo shoots Sour Bamboo Shoots Bamboo Shoots
13 PHER Fried River Snails Stir-Fried Field Fried river snail ~ Stir-Fried Snails Stir-fried river snails

Snails

4. INFFERAPEIFENEATER

AT FURIE (0 “ WPH Ry B it S OUE TR R R SRR 7 13 A EAT I M R () B i)
% R HRIER R EERL B IR LLCRAR B A OB S, 3t 938 /76 A A% A e
WG AR, XEF A B TR AR A M A S M R (B S RORS BB, R T T RSO AE
HE IR TR BB IR MR AR EAL T OB, SCFF AntCone BRIFAR R TERLZE (3 Sk
JE T ARKRINY FErE, TH 12 M AN E 2 B fh A SSRIA OG5 2, Wl ORI BE S Bl A5 PRy (5 i S
W R e E R e 35, B RAF AT R S B RIE . WERERE T
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4.1. Gi—4

R PEE AR AR EAL 7 TR — B W FC I AL T 7 SRR . AR E . MR PRI S5 2 4k
i HAR & i, A BT TR Y 13 b B AR (K i o WM R IATY R R 1Y IXUBR L SR ST
Mo G B SN E NN TE R, AR NE SRR R 0 T IX S 4R FEEM . ZIEARIES,
BEAT T RECIERARHEL AL EE, B ORERER I 5 — MR HER M. B, AN N TR SZ X R B (1)« 37
BHARE, ERMESTEER DEBEIL o, SRR Em. DRSS, S8 B AE DL — AN 5E
AXFR, AT EARHIE R refreshing (T 3838 #) . zesty (172h. Hi). palate-cleansing and invigorating (i -1 X
1), TIPS 48K 1 “delectable” SRR LB i 45 Nl R AR PR A AR TG R - “ AR
U~ Al RS H B2 AR 2), #EIEEA “BeefJerky” B BUNABLS —R M. BIehrifE
PAEHRA R G T ARTEBCL,  $27T T EBRZ AR R .

4.2. SCRt

VB2 A7 S BN o B B SR A S AN . Ak T BBV P b v Ak B G HE T P2 fhAh e, i “ Fifa
R BTN “Five-Colored Glutinous Rice” , 1X AU =B TAEMIRCR, WARIE T Sk 21—
vk, Fln, H Antconc BAFATIE RIS, WAONTER “B7 KEE AR CFET . BB . “m
B CBRWRT L CBE” )ESHIL(n=14), RSN B IRSTRHIE . — 2 “B7 , NS
AR T EAGIUEYE . BRI R A WA OS2 A VA I RT 7E S S A o U AR B
IR “spicy/chili” SEoCHET, STILSZ AR5 AR DB UEICAL . R, ERVE K “FH” « MR
PR G0y LIRS — Ny “spicy and aromatic” . “hotand sour” Z5[ g Fik, AMULER T i ARIE 1%
TS T, IR IREE T NS, SR HE 00 ST TR 52 R B A4 P 1) S 2 B R

4.3. R3EM

MIIHAF L E B R PR TEEASUA I S R Z 1T, SR T HB B s SR e IR R &, N
R BUE AT P B Ak B g T el I B S, i ESCRR T “BRFE” R IEFEE BRIk (sour)id A e
(I (pickled) Ve Jo Bl A5 , P85 % 52 LL Nida (1969) [10] 1)) g %45 3 16 (Functional Equivalence Theory)
MR E, SRIARESCHRAE BB SO Se I 5EE “RISEDhae” , JUH SRS I H AR T 215 B,
BRI HE S (soun) ALk T 23S (pickled), 20K “IRE” (EI AR/ pickled bamboo shoots, RE£*
BRI LSR5, SO RS20 B s i E T SRR 75 5K, FF& DhRext &6 #d %38 S04k
TRIER . 3Lan “ R BRwiky 7 (1) 208 B 8RR “Liuzhou Luosifen” AN S, PEH B 5CKH
T Venuti (1995) [11]1/] “ Sk - V46" HElE, AMUALEE T B IAFR, bk 1 AR —Fhi 7 R e i s
WER. FNEXHBEEREIIES T, HbfFaas, o “@Ee” o “ZA87 o “OKut” o “IE
K7 X HA ML, B R S SR B BRI A A SR RO, SR S BN A SR 2 A
(W4 2), @A SRR B I, TR “ 3T BME” MR G RE, BERE SRR
NBERBERAR LT, BIPIRUE T MBS AR TE Hhd £ b & T 1

5. WFRENEFEEMEHAERE S =N
5.1. TERIEFR A SR

5.1.1. IRIEFRAREZ HEM
TR M TRz, MO SRR, JRE R IR, B nYRiE
BLC@UGHPIRES” . BRI TR . S0k L CBIKIKE BT ARSI S BRI, A,
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T R R As Bk . R IEAT 7 St b, SR PR B PR R R R0 8 B B AT 3R IR, AR T80
VR0 fff P2 R [ ol R, B G50 R U oee oo R0 Xl YK N HRE 0GR, AN ML EIE N
“add Xml cold water and bring to a boil ” . Y& IR G @) 10 R FAT W W2 . T 55 B 801 15 BURHL
M 2 FARE EA R, UM m Dl aask, BCE TR E RHE o R G a i EE R iR
FE” , VBV SE AT O, RSB B e 22, R S R M R R T R

5.1.2. EiFMEIE

ERFE A BRI EOCRI T, EIRRAR I R BT . DS s e, R B
Tk BRERE. T AES N IEERE, AR TR A AER R AR, “ & TR BOZ T
B how to eat, 1fii “ Cooking direction” ff) i ik SE hiE ; ik B ” 1 3 R4 = BE S 1 Allergy Disclalmer,
MAZIRTEES “BURIRR” BN “Allergen Warning” ; TUAE B W& AR % edible salt i N BL#%
salt; MM Rz e (il “ JERRIR” HSE “ IR XMAEAEVE IRy, W AEI R R Hibiscus crisp #42x
25 PR AR KRR T

5.1.3. FIMIRIEZFBEER

TERI R I AR T VAR, SRR IR QB AR 2 R . WITERH R AR, TR E
“8 /NI ER R R A 7 7 R AR R RN R AR I EE, TR PG 7 SO R n] BERE IR BN E IR R IR
IR PR 5, %9 “non-concentrated soup base” , DA 4 HARE S Wi B S, FH, 78
MR Z i EE R ImIEL R, RE “AREaMmmEIER 2w, MRERE” , MHRZ kK
i B TR AR PR R G R R B LA, I ELYY 9%t e ey B X RN R A DR, TS T RS, K
B AT I VE R A R AN I S 3, R BT DUR R AR BRI 7 20, 40 “Deep fry until
golden/brown for a crispy texture” (X% 438 (L LASRAGBRME C1/%), 5946 “RE MM XA e fi
ENREE.

5.2. BEMEHEN

521 iHENEXLBENER

ERFO R IR, R E BT o b B S0k B A E PRd BB AR I @, MRy 7
H N “Liuzhou Luosifen” ,  “HBRMHA 7 %3N “Luosifen Meat” ,  “JREE” &N “Mala” , HEMHEA
CHIEIRLT L CRARET L CAKIME” L “UERy T SERAEEEINER TS, R E R SRS A T E
AT EAE, A BT A B SO R AR R, W BT bR T S RO B, Lk B BRI
WERW HR Gl AN RIX R, B T REARE. FN, SFEAUTREECAER,
AMXERER T AR 30 7 R €, S SO R A5 DAAE B BRTTT 345 78, (RN [F] SCAK - TA] B 38 T AT B

5.2.2. BEEZENTE

FEBAT R (O I [ PR AR I, 2P SR RR I HER I 5 B BRS2 A ST IE R o DA R i
Ko A, AN E R R SR AN 5 A1k R AR & SCA AR, TR 25 B AN 9 3 I SRR AN 2
fEo RIS RT, BRI TR e B SO R AT T R R R, B SO kERS, 1R
PER I E BRI S S BL (RS TEY BLAEEE NG, R B X —RRERIRIR,  “stinky” X —H
A G RN B RN R RSN 2 AT B IR RE, R F SO R R, SRTM,  “odorous” &5 RE
Rz sz, IO P SRR, U MEIRAIR T R R P4, ARH %1% “black wood
ears” & REWEAE HARZ AR P AE RO IRAR s “JRAT” AN A 3% (soymilk skins/fried soymilk films/fried
bean curd sheet) & 75 578 9 & I HUHM AT “UKHE” BB “rock candy” , 7336 UF FL A2 75 vHEAf b S i 17 iR
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BHOABRFEATE RS, BLEGR T RERS 1 H AR i iz OV 2 3 IR EEAR . [FIEE, HUBmEIiEy “chili oil” ,
BRRRA —EVEIT AR, (HXST U B3RS RE R RE DA IR XM 57, A B3 938 X i IR i B ) L
VEIE, P AR PRI T S A BB T v, R L RESR T KR B . IR SRl P B AR R F
P TS5 B, AR B h AR B SO BARARRCR o 3T DL RSB P K s v i, 7 2T R
BB RS SO LU F AR 32 A L, Sl SHERT FU U7 i, i A, VNS, W]
PASCER FBR S2 AR 5 8 B R #0558, AT B R S B SR AR 22 A Hle s 5 BRAT 0 LR B i 72
FESCARF R [RII , AEHE SOA T I H AR 32 AR B SCAL S AN o el o 33 22 4ERERIBIE 7E,  mT AR AL
O i IS BRI SRNE, S CAAL I S i3 #5222 1) A SRR~ A

6. HIBESREMR

AT T AN R B TS XOE R TR (R, SR CE RN B B SR, v
e DR €0 B (4 [ B A BB SR O ST SO SCRPAMAE S 220, OB IF e MR s R 2% . w7l
BAJG SRR EREE (BESVE) MSEiRCR, RET EHH R AT IER 7T, RMIH S5 R  SRek 4
M A VEHET S ARER DAL AN S HT RIS M Ry (B S R SERGETE R, IR ORIER N E R, OE M
AWK T TRANSCACIEL; JERESE “RIERR. B, ST SR 0D REREAT XUE
SETF RN RS PP O 50 55 82 FF 7

ESWE
ASTURSE FCAG SR TR PR ST 70 R B B (T 4 5= HIRHI 4K 20230114).

S5k

[ 5, 4. M RSO B B A H R TN T —— LABDM S304 J BILI). 35448, 2021(9): 35-
39.

[21 2k, FEuE AL N R R AT H R I o B R —— W0 CUOSRWRRY o 3 A o8 [ B 1% e 1
WA R YT S RAH 4L, 2024(9): 8-11.

[31 [EE. KA RS8P LR IL R R RTE A ——CL PGSRy B[], 7 o BR ML B AR 2% B 4
2022, 30(6): 46-51

[4] TEEF. WOARIREE T R ST AAL TS 2 b —— DLW ARk~ 451 [J]. K5 4w, 2022(11): 103-105.
[5]1 =M. FrEAARIE T AR5 5 5755 7RIS SO AL 3 b 1E TR AT —— DA Ag wiikn S5 [3]. 8 e 92 571, 2024,

15(9): 37-40.
[6] ®4e. HbIrHrE NG SR T R S SCRI AT —— LA SR Wi S [3]. A0 BROL AR 7 B 2741k, 2023, 23(1):
118-122.

[71  3EBk, TEE. “—ar — BP0 T R o = 50 SRS W 7 [J]. &350, 2023(3): 244-245.

(81 HkyA. FFEIEEH M i (RS S SO R AR AR [ 17 LRGSR [I]. AR 5151255, 2021(3): 59-62

[9] #hEF, BERK, EEE. TRITIRWHKY G MERE B I E R G SR R ZE E ] IURIE S %, 2022, 10(9): 1958-1962.
[10] Nida, E. (1969). The Theory and Practice of Translation. E. J. Brill.

[11] Venuti, L. (1995) The Translator’s Invisibility. A History of Translation. Routledge.
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