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Abstract

As the root of Zhejiang culture, Yue culture carries the important heritage of traditional intangi-
ble cultural practices in China, and precise translation serves as a key driver for its international
dissemination. However, the current construction of a Chinese-English parallel corpus for Yue
region’s traditional crafts remains incomplete, with fragmented and authoritative translation
materials that fail to meet the needs of global heritage promotion and cultural tourism integra-
tion. This study focuses on the intangible cultural practices of Shaoxing, systematically exploring
the development pathways and application value of a Chinese-English parallel corpus. In terms
of corpus construction, it centers on techniques such as rice wine brewing and Yue kiln celadon
production, collecting materials through authoritative channels and utilizing the XueRen trans-
lation software to complete a four-step processing workflow: “preparation, bilingual alignment,
manual optimization, and export.” Regarding translation characteristics, it establishes strate-
gies including direct translation of core terms to preserve cultural markers, logical postposition-
ing of descriptive elements, and binding of brand names to intangible heritage. This corpus can
empower translation theory research, support innovative heritage activities, improve transla-
tion education, standardize terminology databases, and serve the traditional cultural industry,
thereby providing essential backing for the precise dissemination of Yue culture’s intangible
heritage and cultural globalization.
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1. 5|18

HOSCAG AL P RS IS, T SO IR BKPTAE . A% T I P SR A SR E = AR
AL AEBLIE AR AN AL AR 2 o AR B2 R R ISR GO B A, R RA T L A%
T A LGN EE TR i@, Bk, ARG AEIEAET 7o &R h iU 75 M S S U B o)
TEM. (HAE, FREA Sy R IR 9 AR ENC S AR ST B, X8 AR Bk 7 BRIk, 1ERLE
VAR B AR B 0 S, RENE R DR SCHERB PR FAR AT P, B AR TR AR B b 2Rk . AR
LA AR, DAGRRIEISCE: . EGE IR LG, fAg0ml. 2. RGRE . T2 558 £5
TR MEGRE GRS ] R e SR LA AR T LI E, i 2 MR RK
BRefiEs), Bl U RZARMMEL1]. ASCCAANT B, RIS G 2 M PAT T RLEE
VS N IWETT, ek b E AT SO AR AMESRE . IRACARPI B SO = R FU s BT B 2R S

2. IBRE R AN N EEITIER ERNEIZ IR
2.1. IBRERFITIENE
TR — 1A RIRTHL T 38 “corpus” , A& “IZHRHTTT H FIANERHE R F1EE B A FHEYIRIE S 12 H

PPRMIIC AR (2], WS RME BRIERAY, 7T DA A B S R . OO R R S BB R . LR A
S0V R T 400 0T AT VR A LU LR o P PAT VR A6 170 AL BV 6 R A (0 X
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TWERVE” [3], HXTNOSCARFENE . 450 B EILi, EEATICEDIT. BIRELEkss. FE ] IE Y
R AT ROXCEXS RSB, 8 ORI SCHERR ELAT & B AR 5 RIE I, MRS ERE L. HIFEE
B BB DA SO 2 5 1 DAERA 8 2 BRI I S ] AR B P AT R R b AT A, BN, JF ELRE PR
B AP F AT X AT T, BEARIE S M ZE SR
2.2, BHANFEHTEREREZE IR

AT DL TAT TR (0 B 22 R A IS B RS T TS 1 — R . B, RS2 Be 4t
B CEA P EMNGOTATIERE I, R T 2200 AR 8L HL B R IETAT
HRL, Wk T CBRNRIETATIERE” 2 A EZMEMERE. BE A, AMIEERL. A
ARSI 7 44 5 123 T, T RARM B SCAE ™ 44 5% 301 Tile B g 24 39 T, IX Iy thufif
AR BRI, R T AT IR R I B B BRI . (R, AR DU AT TR R i D 724
BIR ok o AT AR R DI AT TR AL THERERT B, RIBRA S BB IAR, kRS
Wi ARG R IMERR SRR TR, L, RE TR 2SI T B X R I DU AT 1 R e s e
I, MO8 T AETEE T A BRAN, OB B A EE B IR B S S AR R iR S 4%
FEZARFNERVE ", HERNIEN AR iR @ e B+ 0 EEN S HEE.
3. BIBBXNEERZNRFATENMENDEY

HAeEAMAAIAAEE, AR — A . ISR I . B HATNIE, AOREDY
WA EZPRAE RS BRIIEEZH R RE, Gl G, SEMHIERE. 9%
SR A1 205 [ S AR T H AN BT AR, AR . K 2 bk AT BRI 2R AR ,
ABCRAEA DS, BREWIX ., ERE . LR, BN, mH, A EgS e =, S
SR AE B, SORUTTIR)—5K4 F, (2R M E AL A P B A% R AT 6 78 5 IR X R 5 2y
B HERI, AERAM UMK IRTTANA, ERE T KXW HE PSR RA R 24
AR H ) 58 B R G PO IRE IR BRI ERESE RIS T AR, HARE R, Jf
TEAUB A Mrb [ R0 R 2 OGRS AR B SCAG IR, AR AT AR B AT TSR AOAH 5 SR
{H2 3 ZR IR A R AR IR T AR DT S WA T FEiT 18, AR IS TR Rt BEUEOT et
HNE A B R Z A AN SO A 2B % s RIHHER I BB K UM B ™ AhE” (K130
RGBSR« AR SO E B BOSCR, R LR BRI ST AT SRR, R 4%
T SO Wt BRI R 2 SO, SRODRIAMIESC . EIRTEDLUERT, AR I B IR A 4
Ay SPHAEAFRI BRI G,  f EIN PR AN PR 58 B AR B LA, QUGN AL G E P AT IR
AMUA By TR B AR A FIE S BRI . Aikaim . ERRIE, RO SR At sebr s Sofy,
XHRBEE M SACHIAS 5 AR, BRSSO bRae 71, AR BN SO R I SR K e 53 2 BAE I B
WHEA . AT RN SRR B IOE B O N RAE, HE BRI . SEECA ) SO,
AT BRI G —E, BN AN TR ZE; 456 CAT TH, WRHE S8l A 2h IR E 2 s e B, ik
SER G, RTHRIIERCR, JUHIEH T AL BRI H 5 #h2 HLas B B NMT) (Ot s o P47 1Rkt
ATRERIIN 25, AT AR RE S 2 32T ALt (b e, SRANE IR IO AN AL 5 243 T il TRk
X G AL, T BT e T RSB BT S, H B A B ) AR R R AR RS . IR RDR O AT
AR — N SEg R 78 ALINAR, TR OS5 T AL KBRS EOARNE BEAT B RCR IR it TR
PatEy AT KRS far  BE AT IO ERIE, Dt 2N T BRE S AL, PLEs@Iee. BREm %,
PraE 2 UK, MONHESD AL SORZED BN R . 1 H, 2 EAE PRI R A e, 5l HE S v i
TR K Y AT [4] o
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4. PAERGEENEIENERNNA
4.1. IREEBIFEIRHIR, FUIEEBIF AN

ZIEEHE AR EL B SHIEFT SRR gt 1 it AR TR BRI AR, nHES I S SR IR A
I SR AR BRI T — M 2%, FEIERFEFI AR YaiEM R R 2 RER—
SR, BZ RGPEERISCEE, FIBABEEEIRE CHRE LR IS T A I SRR SR T IE
BCPE M ARIGE, FEWT TN SR o R A TR B R 1 52 B 2801 552 00 5 8 1 2 R 38 R AL R
AR, BIVEALE IR0 RUE B Rl B4 02 A2, X R AE B AR BRI G S PPN B R BRI A
TARBRIIA RN, BN ERE, AR R AR N S R (Sager, 1990: 105). 2 i,
N T IBFNAZPRBUR, RBP4 B R 0B B AR 0 AR AT G (ibid.), [N 75 L & T it 1k
FHIE o 79 MR AE RS B AR S R v m] LY A% R AR B3SRBS iRE e o sihr b, FEARIBARE R
P RE A, B Sl g A AR TS S R IR AR TE A R RIA T,
PUE S 5 TR 042 FRARAE A B R0 [5].

BEXF R B4R “ e 4 (Longyao kiln) “ [F4K " (sagger) S5 ZARME, LA B4R “ AR (complex
fermentation). “iP924” (Chinese yeast)55 &G MES, @I 1R R R A R PEA FI B TE SRS, 40 e 78 “ 3
RHERYE” 5« BAREREVE” T8R0T ATB A, I8AIE S A IE B FE R A St AR B T 0 aE I . Eid
SRR 1990~2024 AR EE . A FER IR E 2 CAR ARG R E W . FREEE
TR AR BERCAEAT AT LG, S “ T2AREMAEIE + SCUBEEAN R REIE” EAERE, SR Ok
FEA R, OO ARS BRI AR STIE SR, By “K =GR it “MisgE
LA SEFERRF IR AL R S, EAME G 2 AR R ER B AR S .

4.2. ZFAFBERNCIHT, SLTEBSHEUSILEWL

ERHE AT AR TS S A B 518 5 RCHERE, MRS s b U E Bk 1B 5 RIAATE R
R, RN AR AN E S & @S 2 AR R IR IO 1M, BB St e T o T
R AP EAFAEENTE I SO TR & AR RGBT A R S5 10 R, 5200 SO B T R 283 .

xR IEE E PR 2k B EE . B TAEYISEIES), P ATE R rh bR 1 b v A R S
A, 2RV CGEW R PE A \AE” ). TRAMGER “ak-E=E-5R7 ).
R EENEER W F2 2 BB 7 )5, WIREETFM . R, ERETRIE S 5
e Bk, Bilhn, HxE R ARSI ERES WS, MERE R “ %53k - 4% - 472”7 (kiln head-
kiln chamber-kiln tail) B FRAEAOGE X JESCAS, HME RS2SR FM, BIEEAE “4R” RiEN “kiln
end” [1)1A) 8

R A AR BB T AL TR AL 2P A, 1 g OB R o & “ U AR L 7 (pattern interpretation)
T “UH 7 (serving methods, IR 40°C~45°C/warmed to 40°C~45°C . VKEAZl K ficed at 3°C)&5E4E
ONES, HEIHIE 218 5 RAAUHA . B AR UG, AR R ZI 0L “ T B, AT (0T ik
B PRz Ak . WiA$EhE EBRAR(TikTok) A “ BRI vs VKB FEALIEIAS, Gl ONAE R “ BRI (il ”
(amber liquid). “JERIA T (refreshing taste) 55Kk, FEALHETI.

TR PE G T b SO AZ I B S4B G . SR GE “ SRR LHEH AT (Jinlong
series for Japanese market). T & H 1 “F 122282 #%” (Maritime Silk Road)%% )] S8 5SERAZ MR, MiE
RHE IR “17% vol ARG ” (17% vol alcohol content),  “HEALEE” (basswood packaging)Z5 /= i 5 B
FIXUE SCA, AR E PR AR 2 oM Z 85I BESR AL RINEIE 5 308 RN N 2E DRI B 7 9 Sk |
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CWTARSCARIESN L SRAERL, AT G AR, BRIRAL” A E, SRR X0
7 1« EERARI” TH .

4.3. BEFTEBREERSE, BRTLMEBAT

KRR RN SRR, WHTRUL G “URAS + 2617 B9 — B, M “SkE T m 7 IEE R
BAARGTMER, RN BB BHRE TR, IR AA GG RS, R LR K.
LHTF AT, ANARBAHRRBIRZ, FAX “HELERE” “BPUBE” ffER AL,
HEh=Z i8R E T EATH SRR, A DO 2 AEBAE B KAL TR K [6]. ARIBDCIENE P47 75 R R BSOS a1t
FEFXTPER, BRI H AR DUE AR 2 (R IG5 R R

e S AR HEREF R “AREHNT” 4ol DALY BSEERES, Blins 5%
AE R R ER R TR “JRIGE” (proto-porcelain) 5 “ BUAE " (mature porcelain) I FVE % R, 4G “JR
GEZ T&, M2 F477 (Proto-porcelain is to porcelain what bamboo shoots to bamboo) f¥) Lt I ¥ 1%, #i
FRAREFNESSIRHIME X3 “FT” (semi-dry).  “FEHHY” (semi-sweet) K150 2R 1E7E, X LiE k|2
Wb “FHEIE RS (Qinghua Zui series) 5 “Hi i35 ” (fine Shanniang Jiu) (7= S fiiid, 42 KM ARIE
IR R .

Bribz Ak, AUE R o i) S S S ) (it 432 2 AR 20 FRAROCA . [ BRE AR PR ARl ™ i i B 45)
JFER, VU CRIIRAET T COSURIAL” FESLERAE S, BN, EERTEEREACK “ KR K (parging, draining
powder)lF N “gray jar, powder” 1R, 1h2 ARG GIERLE IER SRS IE, 78R I sbrin) @ rh 5 48 4kt
BRGS0 [N, BCA BRI AXF EIRS TR A, keSO R4 il
MBS . FRESCAN T R AUE T S BT, RIS U R R S SR

TERHEE G W] SCHE R BRI R S IRAR AR 2R 58358 JRIGERHE 120 AN MUY 20 (an 75 58 KRS 1327
W “HIZTE” YRS (HEMARSRH RS FMD » HF & BB ERIRESDUIN B, #hAR A EO AR
TR M AR S EERE” , AR WA RSO RR R . T 2EARERFR),
N ARCHBIPE) ORI SRR IR U HE U ORI, S G SR R U ik “ R e, 18
e, HTR” KA A .

4.4. MEMRENIBERERE, FLEFEM

PUPATAE R AR IR, v ETE A Bk G4 2 hn A AR 7, e T RSt i <R
EAGE . BXATE” B, RN YIRS R R o s, SR E S K. HaTd
WARBR RS, Ak “ENN” SARIEATE 3~5 MORRFBRE, ‘AL’ “TEMEN” S04k A Tk
ZEETRE, SERNRERESEAS, B E . T E RS RS BRI H RETT
FHRE, [ETZNHERE. B FEEIESEEETT, DENREEM. . B, EInES
FIRBIAERE . 0T ELAG 5 B RO A 7 Rt BRIV, U AR OR B DOEAE 5 FRER EIR, RIERA R
AT R R G AR E I, WDUE B S NIETRS, & ST S, GEEA . w7,

WPE R PR AT U H 2R E AT IR . A2%, SSEHEZWAE. THAE. SUbWiiE “Hik
PRE”, b e, BEORE. SUER” SEE, BRGER Ut 5 St BIAREFM.
flan, FEGIH “ IR (clay throwing, ViR FH R T 7, RElehohl ). Bl « mion”
(wine sterilization, yERE: FOERIE IR B ) X XA &A A ia Wl “ 22 J)LLL” (Nwer Hong, VEFE:
ARG, BRI URFERE). “HIZ T4 (aged 10 years in sealed jars, VERE: ZHXCEH PRI
T2, Btz e s+ DL b, WA EER), FhFa T stui B, BRORAGE AR “HERRIE” 5 AR R .
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BEAE T B Z N AR YT  BTIBI B SORIE B R, A A ARTE . UAGBEA B, H
WEETH O I M ” (Gu Yue Long Shan green plum wine).  “ T ZAEMHER 36 6 1.5 (36 processes
of handicraft Huadiao wine) & Rif; [FIi % “ 5 & (A Hk/ T 2/8Um)”  “HEINJEEY T2/ )7 410 RiE T
Fe, JifEmie. il SCHNUGIZ TR b, RIBERERNENIRS “BP S RO H S5y
RARTEHE BREREF 27 EIE “HICEHEIREE 27 PREARES T2, Mapst “ 400
ZEOMB B ARG WA” W8, ARSARE B FARB IR BB AR S .

4.5. Bsstegescier=de, BhhRECLHE

TE IS ST A, it BT ] o R s A AT AR HEAE 31 P S A BT o R S B0 AH L 9 S AR AR (8]0 4 HITZE %
FEBAR G ML (AN B T8« SR EUG AMIET b, AEAE™ i SR SIS 2 BUEE B A HERA S5 17
B, AL R RTEWAL IR CJREI” (mud-sealed storage) T EME, s EBRTHTE S 1. 18R
FE ] O AR G E “ AR IR G S S TR, HESNFRE AN ST ) SO T A,
B RIE S,  FIR P AE R R R K, SLBldEs Ry - PR - B8 R YRR .

MTEBEEE PR G i L E AR . SO DS SO, DA i B de . ISR TR TURE &
RIE, WSRO G 15 THS S TT. BN, AEESE . BEIALE M AMETRANE S B M,
MIERHZE R “ [ R REER 19597 (Guoniang 1959 White Jade Edition, VEF:: KA 1979 4E A0 JEHE,
BRIE- 40 4F). “HEAL<” (national gift temperament) 58, ARSI VRS TUCE s B “ T ZAEME
" (handicraft Huadiao wine)f¥] “36 i& T.J5” (36 processes), #h7t “Kizx. WIEHEYE” (parging, oil mud
sculpting) () T ZREVE G SO, S “F LR Bk,

BEXIANERESMTT T oK, B GBS 3w NI e RAVE M A AT B GE
P45, AbONTERLEE F ¢ H A JE I R F 7 (taste suitable for Japanese izakayas)  “ 1800 ml i3k P~
(1800ml imported bottle from Japan) 5§ At fb R ik ; NRKSE AT IHE “MRBEA@RBN 7 , SRHUERES “&
ZFhEFEIR” (contains multiple amino acids).  “y-Z & T F&” (y-aminobutyric acid)%& & FRFHK A, e
HEINE o AR FFoK.

ERHEIC v B AR AR, MIEEHE 2 EE & “RIZISHE” (engraved patterns). B0iP “ K
%" (complex fermentation) 55 1% 04 Z30A, ABARCOIRTE B 57 PRIt R K, Qs vk ] 26T

CHRELUR” BB K ARSI R IR, BRI CmIAEYIEEYI R TR R AR R SR
W, RAHESNAEIART P SEI “ A + KU E” X F, B RGeSO E M bR .

5. 4518

ARSO B G 2 IS TAT TR IR B ST, SR 1 4 AT 4R % AR B 1 S = R GuiER
SR, Bt AR AL G Z RS HEAL . RV SRR AL YIS AT AT IR T B, O A X A%
G ST AT IR R R AR Bt T 5% .

SR, AL AR M, TERE RV BAAAEA L, HATER I 2R SR
WHRESZOE, RN, B SEHAE SR RTERMGRE D, 3 DL 4 TSP % AR B Ak
MIDEidmEsRk, Ko, ERENDSMESEREEE AL, HiEEENESERREERERSS%,
T ARTE A BT P AR TSR AR REHERZ ThRe, HuhZ S LSS R iR kS, REER DK
PEARRHEAE AL BIEUIZR T8 . Rk, BATSHRRIRRIAERL, *h7e S 2AL G 2R 5 SO
SRS, $THER e [N, SRIHERER KT, SEEL “iRRVE - ALRIE -SSR 1
FI3A, B4R T AR IS 2R R SRR, HESECUAE [H PSR & LRI R4k
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E&UWH
AR IR A SO A B R A AR SO A I T 2 2 AR R IR B A% G B 2 AT IR R R S
NEFHRFFE” (2024Y WHXS20) .

SE
Weffy, FU. o B ebl SR AR SO A KT, =Wl R (IR0 - BB AR), 2013(6): 69-72,

]
2] BIJFE. ERESFEEMISM]. B EEEASE AR R AR, 2011.
[3] ZHm. XEEERVERHTHSNHM]. R AME#EE 5T R AL, 2020.
[4] ZEXeRE, D, FEMSTE. AN A BERBAY BB i —— M & B RPAT R i2 S T e B[] P ER

22 REE T, 2025, 40(3): 522-529.
[5] BEL, B, EE. R EAEBRARESME RS A SR AR I]. SMER AL, 2023, 40(5): 95-99.
[6] FENF. AEPISCAE P B TAT IR PE B B g 5 S A [I]. B AEP o SCAaEE 7, 2022(2): 118-124.

(7] A%, BoRn. wh ARG S R A% 3 A A [ RE A B RS B R IRR S SR (I AR 2 R R,
2024, 48(1): 188-192.

[8] WFF. T AL E R R DUR S & R B AR BT [J]. A B, 2023(10): 80-81.
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