Modern Linguistics JLAUTE S £, 2026, 14(5), 701-710 Hans i
Published Online May 2026 in Hans. https://www.hanspub.org/journal/ml
https://doi.org/10.12677/ml.2026.145450

B  A TR &R R R

—RL (B3%ie) RiFA

AZH, RRE
SN R ANE B, St 5ERH

Woks H . 20264F4H9H; FHEM: 202645120 & A HI: 20264F5H27H

HE

AR TSR ECEER (BIGE) HRBRAARE], ETRADEIES FPHERER, HTTH
S HE(UADeepLABI) FE AL B SRR & T DL SCEMN SR SCARR FAERA R . RICAIES
BEE. EASAMERE RSN THSRFRELEFT UGS, CEBEBREANEEEENESE T HIA
R, fEABINL, BIFRREHFERT —M “ERSRNREERE" K, BEAEES RIS HEEIAS
WS BEEERECEBE ). ERAEAENREZE, SESIECEERE LN RSMEEN
5B REHIER . FFARLAHER, NIRRT RRIERE, HATEREAHISNE
FeRBiRAL T IRRSR

XK ia

An Analysis of Post-Editing of Reportage
from the Perspective of Register Theory
—A Case Study of the English Translation of The Story of Cantonese
Cuisine

Aiming Zhu’, Junhong Zhao

School of Foreign Languages, Guizhou University of Finance and Economics, Guiyang Guizhou

Received: April 9, 2026; accepted: May 12, 2026; published: May 27, 2026

Abstract

This study takes the English translation of the contemporary reportage work The Story of Cantonese
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Cuisine as a case study. Drawing on register theory within Systemic Functional Linguistics, it exam-
ines the limitations of machine translation (exemplified by DeepL) in processing texts that integrate
documentary realism, literariness, and cultural specificity. The paper systematically analyzes spe-
cific deficiencies of machine translation in the transmission of culture-specific items, the expression
of literary affect, and the construction of textual cohesion and logic from the three dimensions of
register: field, tenor, and mode. In response, the study proposes and applies a “register-oriented
post-editing” strategy, which entails accurately conveying cultural concepts at the field level, restor-
ing literary expressiveness at the tenor level, and reconstructing textual coherence at the mode
level. This approach aims to achieve a systematic reconstitution of register features and functional
adaptation across cultures in the target text. The study concludes that this strategy effectively en-
hances translation quality and provides methodological support for the international dissemina-
tion of Chinese culinary culture.
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1. 5|8

FE “CRRESTAE R BT SR, RISl JCHGE ORI R R E S, IEE RS i
R, BEE SR E PR A ARERTE, B EEAR, AMUEFERGIE A E N R
5ok, WHONE AR — KNSR . B (E3E) REMES A R T ER
fIli s 3 E AR, HEE AR R B A ) SO i

JE B RTHLAS B R BOR CAEARZ GURIG 22 M, BORAEEE 155 2 (MR EE, (HH SO
EEAARE. SCHIEPCTE 5 SO BT S5 7 T T E DL 5 ik B ML B K,  JEHE IR & SR ISR &
WS SOV S SRR SOR T, HLESEIERRER oM R . Ik, RO BT R, 52
BUA R0 AL T I DR BEHA 1Y

AW TIRRE 1R, WiE. R SEXENMEE ARG (B3G0) SURTENLE R A4 )
AR, PRHIFSRE R IR A RS R SRS, B AR ST SR T EURHIE B R G A 5 5
WIIRERTIERL, DAY S B ST RO AN R B R] 255 1 D5 8 S0 F

2. EIEIRR ER

TEIBEL 2 R Y ThAETE & 2 (Systemic Functional Linguistics) () B i 2 — ., HLff(Reid) T 1956 F4%
H B (Register) FMES R A NGB IR [2]. ESEER IOMESVR T JE 825K Db R “iE5E
F X7 I, MESEE R SGR M “IEFAEED” MR RMR(3]. SR RITEE41IN R, 165 KIEH
WERAEMIEFRREAT 38, 1ERAENEERE SR AR 2B . DA R & i R TE L 9
FKe CSCIBE” MERABREE” o BTE TR UREFE SR RS S0, RPN SO S SRR A
RSP R AN, RNE S RAEMSERRIE. BE5, EEES 2RISR 1 Sk Rk
1“7 B,

20 el 80 AR, RGTIAEIE T FIRME NS AL S — 0 M 1 AHR 58 38 (15 R HE 4L,
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B PE RIS A W R 6], ERALAE[7FE H, IR RE S IR A, RERETIE S MR, &
N NEA KEIXFEARAR, FEAF PGS S X LA A rp O A @ e R . B 02 i 2 i e iE——
) 45 TE 3 (Field) . 15 3X(Mode) R B (Tenor)——H K HEHITE S RHE ALK I [8]. TEIHTEIE = 8 I BT
FERIAWEE N EED, B, BEESS5E IEEMNFENED; 8B &E S A LS M aRE
HRFR, UAZREE: ERIEEATZBRAERHEE . 55 BRE & 7 2.

3. HSRENFEMIFRRERL

AR ARBEAE B AR AW R RARN, AN BOAR 2 S8 R TR, BEEGES RS
I AE A, FLESEEE + A TR Fm AR, AL E2k s —4 “TLHEARANTIE”
B4, HLASHH ¥ (Machine Translation, MT)&: “FIHIFHEHL R G SCARBGE & N —Fh HIAES B 30HH
BN —MERIES” o A (post-edit, PE)E: SR AR LA B 46 (45 BRI RE(10]. EHEH
FIFRIE 11148 AL R EAR W HR T 7 BRI FE 503, (RS AT G 2 N LR Reit R LA Bl e, #5
A S, HLASEITRE “BARR 2T B E T, MIEARIE BRI RAREE” o LA H
ST R BB fa dm e A REAER . .

EEAART Bk L, KT KA Deepl #1251 2. DeepL & — IR E IEIFE A, DeepL SZEFSE 30
FHiE S B 2P EMEB N TRERNIE 2] #EM2 B0E 5 REURE S HORIKE) KL R4, £
FHSCARKNER FRERE P BN H AR IR S AR A DeepL X530 (E3Ed) HHATHLARENE, FHITIEE
T4 o

4. IBEHIELMA THEE (B3E) #F

FERE AR PR U, BEAHE[ 1228 TAESRIR 3R, WIBF Y. 4. SCPhRgE =21 ik
B, B R RS R R 1 2 4EROE MR IR, O OKIER) KM IR At
BAA . K213 AR B MRV ERIS RIE, XF S Ry (B SO EAT R IR SC R, 32 HH A L A 3
PRGNSO BRI E SN E R I NS

REEFEIX — B R, FEMNFERETFR T & AHXERIBET. B/NIINEEEAG ] 14] LA ) 22 1 5
/il (25 ) ARTFIN R, NS EREAR T AR R G B STAL OB P SRS o BRERAE[ 15 17 R G
RV AR PR RS A 2EA b, X BSR4 TR SR AT T AN E 3. BT inEie, M A RIS
TR A4 AR T R L A S 0 SRS o 7 WS 16] 3 2 B2 F SRy s, R GERIMT 1 244 S 1 v 0 L I ) F A
IR T — RPN BA TR R B S0 T . Bl B AN UL 17 S SO SE Bl A, b 1) AR 36
T AT 20 R, ISR T R b RO A AR U 5 SE T

g, AR CAAESREY. ARG, ORI, 8188 2 SO e bRas 2 ol A
PR SO (B ) SRR (SRR 5 UE BT T RGHRV, NELIS SSEEIR At T A 5% . R, ZHT
TEVER A T G HARHE S T BRGNS B BT, RS S LB R AR AT 70 M 5 WF FERLAS e
BRI BARN ] S R AR s AT . R, FE N TR RERHUS, R TIEEE S, O A
—EME L.

PR TARIREE 1) =M% O B ——i7 OB 5 515 0 XS0 DeepL L& 1 SCHEAT XS L 34T,
AR TR FIT R G e . R TIRRE IS, W “HLEIIRE + il X —LREEEE, AR
B LR SR SR I R R BB B IE Sk 5 T R S5 R A T 55

4.1. XAE ST
(E) A ZE AR AR S 305, HHART 2023 42 7 Ao IR SCSA H AR AR e Rt
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SERMEH, ML RS H R 1 0 2 94T R S AR 3SR B . 4 5 S i = A,
FPEL, BCHERH Klk KSR L B NG, RO (R4 R WM. R,
WORESE. (E RS WA S, SOEMERTEIERE, .

4.2. IBHIRIRIES THIFR%IE

AT LIRSS P = M0 E——ifY . IR BIEAOVER, X (E3L) BBl #REE
JEIT RGP i 1R TR A PR AT A, Ll

K& CZBRESN R R TAT AR 7 o EIEITE, BSOS EIRE S, I RE R BA &
B, MALEEIEAE AT T M RO TG FE TR, DR B R AE R L, A
VR AR AR BESC BI AR A B SR B AT HE BRI I 5 G RIE . i BRSSP XU AR R, ABL TR
MBS S BE SEENRR. FCPEEESCORY, BARG, WA TR, LS
AR T R SRR R S BRI, SERURE VB TR, APRThRgmss, Kb 2l
)R, HIE SRR SN BRI, BEE S AHSIENA, R T IENE
A JRICH KEMER Tk, SMREL TIHLaS B SZ IR T i B, IR IR 28k
RS e, 59AE T T SRR I SO RURS DR L 5 IS DT PR AU 12 4 5 il R IA ST, o SCA it
ATEH . FICREE & B ARSI, b IR =ANYEREVEAR R T3 B i g R S BT I A 5 B ST AT
REMIEAC .«

4.2.1. iGN

Bl R BLAY, F—RUTHmAS, R—KkFK, BhA s, CHEHMAGHE.

DeepL #% L: Honestly, the first time I heard about “duck mother twists,” I was completely baffled. Later I learned they’re
just the Chaozhou people’s version of tangyuan.

7% : To be honest, when I first heard “Yamunian,” I was completely baffled—until I learned it refers to the traditional

tangyuan (sweet glutinous rice balls) of the Chaoshan region.

oy CRGRER” WM XM R E AR AR, HARRIET S0 R E AR E LG, BT
WA B A 7R A« DeepL B PRAE AL FRIX AN T 5 1A B, BRI F M B3, %3 “duck mother twists”
ARV LIS HAZ IR 7 R (5 AR A SO R S, & R B AR B N L 2R A, TR EAN S T
JiE SCVE R ST 2B R DI e R £

(R8T EEALE FaREEARF A $2H 6 Pk, Hrb “HiF + B0E” Fikikix
POCHEE R, MDA TERE, MIRESCORER P ERRILY o FEARS]T, 0T R RHE” XA E
], AR SRR, R HBHIRA “ Yamunian” , SEEEOREE 1A AR RHIE S SRR, BEE, dEId
PLRIALIE B3G5 478 1B “traditional tangyuan (sweet glutinous rice balls) of the Chaoshan region” , X Ffiih
PRIV REERAT B HINI N BB A 1X — A% O WS, AR T ARER SRS B AR R AR
S T SCAE S e AR 1 5 SOARE B IIRE SR —

B2 BRI AEANT, IR OEF -, 2 AT R, DERKZANR, CHREHF RT R0 K E,
AA EAEHTELT Zito

DeepL #% L: Elsewhere, roast suckling pig has become a rare sight, but in Guangdong, especially in the Pearl River
Delta region, it remains an indispensable signature dish at wedding banquets. Locals say, “No golden pig, no daughter’s wed-

ding.”
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7% : While roasted suckling pig has become increasingly rare elsewhere in China, it remains an essential centerpiece
at wedding banquets in Guangdong, especially within the Pearl River Delta region. Locally, there is even a saying: “No jinzhu

(golden-roasted suckling pig), no marriage for the daughter”—highlighting its symbolic importance in matrimonial traditions.

AT e EENEER TR ARK L 2B ERSLARNEIE, LB TRTHE MK
HRN, HEERAEMIE. HH. DeepL BHEEIEALIE “ &M X —H S I, TTIEHEREAR % /E EAEE R
ISCATE Lo K HBHEERL “ golden pig” , IXFhIEVE BARTEF I LSRN B, E1 584 RS T RE 2 IR &S
R, &5 SFEHPR S EREEN “SarE” , WMEEARULER, kA SEEER.

ARH “HREEY + ERHERMIINE, AREPEE “Jinzhu” 4E5PRE ST 5 0y 1O B6Al F, (5 B)
5 *h 78 “ golden-roasted suckling pig” FIHfH AR M SHr (0. X — b I FERGHIT R 7 1AL 19] B0 A«
HESE AL BRSO R B EIEA RIbRE, Y AR IR E SR B, ROEE S bRiE, SRHL “ DA
SRR ISR, IR ERT R EE SO T R I 5E 8 . [RIA, J8 i % “highlighting its symbolic importance
in matrimonial traditions” , SEEALH [ IXRAYE 5 HIRBGAE. KEELREF 15 SC/E AU 2H AR
P, XHRER 70 SO O T AR IS IR B A B AR B A

B3 RE: ALFENHERT, RAL. REBOETERRLARET, REHHEATILZLA.

DeepL % .: Among Cantonese soups, the most renowned and extravagant is undoubtedly the Grand Historian’s Five-

Snake Soup, invented by Jiang Kongyin of Nanhai.

7% : Among Cantonese stews, the most renowned and extravagant is undoubtedly the Taishi Five-Snake Stew, which

was created by Jiang Kongyin, a native of Nanhai.

SrfTe RSB FEEE” X2 O sc S E ], HraRaE S R R — iR 2B SR R KILAL
FRIERR, J& TR IS ANVIRF 5 . DeepL #HRIFARBMZIA HOTE L, EEAZ I i = B BN
“Grand Historian” , ZHCAHAEIR, @8RS “HlgE” (ENERL4, H “E” £5F
B P RER IR AT, 1N “soup” AR RETHERA AL 15 S i T HURRAE o

R, KX — S EHIE AL “ Taishi Snake Stew” , Firt “Taishi” DLE& AR B SUIAREE, FFEIK
TSR 2R R . oIk, RO 37 RN “stew” , BLZ deepL BESCH “soup” FEI
TSR “387 KEF/IRPGE R L. &5, SF@idsh s “anative of Nanhai” LARIAZ1E U] A

FEOT, S DU 7o s, WAl 7 H AR B AR R, AR A IR SO SO AR R
54 37 W (R XL 7 K

T SCA AR, BRI RO R & 0, AR SUI Sy, FICAHE SAh A, BHSE i 5 Bk

NI TE HERf A 358 SO TR SRR, B ER S SO s I E AR S5 4252

4.2.2. BENF

Bl 4 R OREANETE, —BRAFEBTHIRY, BAWE LRIK, HRLTEE. EARZNNZ,
P 5

DeepL #% _: At Shunde wedding banquets, ducks are rarely seen, as their flat, elongated beaks resemble a wronged child
weeping—an inauspicious omen.

#%: At Shunde wedding banquets, the duck is rarely served. Due to its flat and elongated beak, the quacking call of
the duck—often said to resemble the cry of a wronged or weeping child—is traditionally considered a bad omen, a symbol of

sorrow that carries inauspicious connotations.

IIHT: SR SCACTE SR R SCHEAT BRAR, T RIS TR T G R, SRR BRSO SR, HER
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AR “RH . IEAERMP/N L KA. T DeepL FHENUE RS, BEREARYE 71 =
TEFRMR, KPYMELL G /N%, PR “their flat, elongated beaks resemble a wronged child weeping” , X% T
X ZE . HEAh, BESCRURTE AR, AREeAL I A 0L I gs & 1 BRAR A% B 5 A A TR .

PEF AR B PIE L B8 1 “often said to resemble”  “traditionally considered” %53k, FEHIX—
VAR B R EAE S, MAEE# B R BAR . X — Kb IARIL T R E R S R E R S EE,
IETEES B 2 MO, FR, i “symbol of sorrow” iX—31¢, K “ZFw. SN~
PSR T 4 B W, PRI AT BB Z ) “AER” , AR R
PIRAE” , B4R TSR G /A SR T

#5: R B—REAXAA, HEHNE, FoRd, vBRFY, FELEHRAFR, ReRFR SH#,
BE RAMALA o, AR — 2ok, RAGLGRELEERSTERE. Ko

DeepL #% _: The fish must be freshly slaughtered and sliced on the spot, translucent and delicate as a cicada’s wing. Its
texture is truly remarkable—initially minty and cool, then tender and succulent, followed by a subtle sweetness. Not a trace of
fishiness remains, only the dance of pure, savory flavors leaping across the tongue.

7% The fish must be freshly sliced upon ordering—glistening, translucent, and exquisitely thin as a cicada’s wing.
The texture is truly remarkable: it begins with a cool, almost mint-like freshness, then unfolds into tenderness and delicacy,
followed by a subtle, clean sweetness. Not a trace of fishiness remains—only a pure, vibrant umami that dances and leaps

across the palate.

AT SFFIESCHE “BR” . DeepL ¥ HHH B “freshly slaughtered” ,  “slaughter” — ] — % H
TR, BANX AT, EFEERERS T, WX —RIES B, a7l RAERKAE,
S 1 IS B AE AR 3 (1) B SR 5 S 2R

R B oemiEss, “RaYF” XdE T E T RS, AT EM T ESUER 518 L A 3L
KF, WL “freshly sliced upon ordering” BEAEf AT &AL IR IE S5t “exquisitely thin” “clean
sweetness” SEFERELEIRFFOUIERI R, TR T SCARMBIIPHAN 2 Rl “HaR” HAA “across the
palate” , FNSITHIE L BIFIL I L iESL, M “vibrant umami that dances and leaps” W 5EAY T R4 LS
RGeS, ARESCANALIEAE S, DMt 7 e S5 i S B R

Bl 6: R eHlagiEAR, MEAF M, PPl “ATaan” , EXANERT, RERBREIR, WRA—X
EF, KESLHEGE, BREAIUE, AEBEINKT, LdBgeEgg b, LEYHAGRE, ARG
AP ZaAt T o

DeepL % 3_: The roasting process is a visual feast. The goose in the oven glistens with sweat, its color deepening
gradually under the heat. A tray beneath the oven catches the dripping goose fat, and occasionally a few playful drops leap
into the flames, emitting a soft sizzle. This enchanting, heavenly sound is so captivating it makes my heart melt.

7% : Theroasting process itself is highly mesmerizing. The goose in the oven glistens with savory juices—as heat works
its magic, its skin gradually deepens in color. Beneath the oven, a tray collects the drippings of goose fat, though every now
and then a few playful drops escape, leaping into the flames with a soft, delicate sizzle. That gentle, almost musical crackle is

so entrancing it feels as though my heart might melt with delight.
3HT: DeepL ¥ 30K “HITMIE" E A “glistens with sweat” , HLFHINTN, HIH “sweat” (EJLE

rh i U AR B SCTERT 5 51 R R W B I ANE AR, R T S AL TR IR T R A R S i
Ak, “visual feast” “heavenly sound” F5361k B PR EIA, (ARARIERVIARBE AR 58 E 0“0
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PUEFAL” B ge & W sm F ORI S 15 R .

Al ffiF “glistens with savory juices” 4K “sweat” , TELR B AW 50 A= B0 P 14 [R] B 58 05 4500 £ 1B 48 1 o 58
5451], “as heat works its magic” “every now and then” S5 A 5% | RUR 40K 5 ik #218; 11 “ entrancing”

“feels as though my heart might melt with delight” U] A5 5 24 (1)1 B it , Falm 1 38 55 0] i R a6 g

X — Kb FE RS T IRAEL 191/ H A JE 7 24 B H 02 1k B AR IR 5 UE AR ) S B AR B
NG AZ Bebn e, R EEH A H B R SCER R, AR E . X — w1 SCAMY
FER LG, 50 Dy S 15 %o A7 S PR R

TEAL B SO B SORRS, e AR AR 8 S S rh R, JFs A BRBMIE S, HILECH
RS SV R, A E BT AERR 5 1 I 2 R NP4 .

4.2.3. BRIF

BT RS O WM B Ao NT AE R Z R BT A 69 R Aok 69T WSk R e AR AL, P8
A WA R RS, ST NT I ARFHEGER, @ HRR, MHELRR, —ESEEOEEHR
w, TR =+ A%, © FAFREI, FMEALETHH, BRAELERT,

DeepL % _: Chaozhou rice rolls feature peanut sesame sauce, Chaoyang rice rolls come with a savory braised sauce,
Shantou rice rolls include preserved radish cubes, while Raoping rice rolls offer both sweet and savory sauces. Puning rice
rolls incorporate fresh seafood like shrimp and oysters. Different toppings mean different prices. A lavish seafood-packed rice
noodle roll can fetch thirty-five yuan. Some joke it feels less like eating rice noodles and more like indulging in a festive hotpot
feast.

#%i%: (O While Chaozhou-style rice rolls feature a sauce of ground peanuts and sesame, those from Chaoyang are served
with a savory braised sauce; Shantou versions are often topped with preserved radish bits, and Raoping offers both sweet and
savory sauce options. Meanwhile, Puning-style rolls stand out by incorporating fresh seafood such as shrimp and oysters. @
The price varies with the ingredients—a luxuriously loaded seafood version can cost up to thirty-five yuan. @ Jokingly, some
say eating it feels less like having rice rolls and more like indulging in a lavish “poon choi” (a traditional Cantonese communal

dish served in a large basin).

At JESCEESSH BV HR g AR IR, BOAFIZE T A FRIX Pk MR E &, SO PEA
[FIRCE T B HE 2 7, SEE R I BRI 7 OB S Wk 1) F AR E . DL MR AE R0 ) 1 [EZ 00 R
I, OB T B A . A JEOC A W B R, LSRR R AT X DA 4 M ) TR RS
BOCR, MR B S AL I S5 R IE T

X — AR AE DeepL MRS 2] SARIL: PENAKIIUE 5 5 0) 505 kAT A 5 8 0, THIR 45
AR, RBEA RAEIE RSP AR X s B KRG L6 &R, R BETB I 28 “EORIZ R RMER 7 X —
RIRIBH, FERCHEZ E RS Z R,

ERE iR, 5 e didE Bk AR TE a5 i 58 ke, JFET BT Ry HEA 54K
Hy, BRI EEAEH “While...” 51 X HREMNA), FEMEBL “those from...” “versions”
SRR T BRI 2 B X EOC R Wil 55 “and” SEERE 2 X RS NG K. EIR
SRR BERAL; BEJS BL “Meanwhile...” HARGIA S — XIRBRF O, ARBLRGR 25 (R v A B
ol Mg ui B, BRRCREE TG, WMmESRE Emas CER . BEIEW . {7655
B B R SR

#18: R O 7 ERZE, CREBAMITIEG Sk, @ BRMERE LWL, MM LB Tk,
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“liETH AN SR, BURT BRLR R RS, O wEFed, LRAR, BEKRK, RASE Rk, REF
Bl R AR R, — AR T

DeepL #sL: Salt reigns supreme among all flavors, awakening the dormant savor within ingredients. The ancestors of
the Hakka people understood salt’s magic well. Using the salt-baked method, they “coerced” the chicken’s natural sweetness
to the surface, creating the endlessly satisfying Salt-Baked Chicken. This dish boasts a golden hue, crispy skin, tender meat,
and rich bone marrow flavor. The saltiness leads the aroma, like a sensible older sister holding a mischievous younger brother’s
hand, never letting go for a moment.

#%i%: O As the king of all flavors, salt awakens the umami in ingredients. @ Knowing the magic of salt well, the
Hakka ancestors ingeniously used the salt-baking method to draw out the chicken’s freshness, thus creating the ever-popular
Salt-Baked Chicken. 3 The dish presents a golden-brown appearance, with springy skin, tender meat, and richly fragrant
bones—where the savory taste guides the aroma, like an attentive elder sister firmly holding the hand of her mischievous little

brother, never letting go for a moment.

AT JEOCAESS K BT AN B IR, SR OA) R ER A 0L, SE@ 6] B ERER R 3% KRG
PIHEIHIR, SE@AH R A E KR IF LALLM /E4S . DeepL ¥ CIEAREERT, £ RHAMIRIFFIA), =
FREHMZRZH, FEE AT FRHEMN. fla, “ZXEMEREMERDE” $d ke,
HTH5EX “AEHERRTTERI RN ” 2 AR AT & B, s2mmnvh SO B SR HERE

FEVE G X — i f b, Al A A SRR AR IR T SCAR I BT I . i, S BRI IE RS
“Knowing the magic...” 55 B HARBANEA), WoEiEA) KM, Hk, #H “thus creating...” 1
MENES S5 BBz, AT 5 5l e s tim, AR ZEEHE; &5, DL “where the savory
taste guides the aroma” X — MAPKIR SIS 5 LU QR B AHE . X L BIL R Mg g @ i G mT . SEAT
G SRR R AR 22

#9: R O kBB AE L, KFDY, BHEATENLRRX, @ & EH-HHZLGRE, HEZHMAM
IR, REACRFA LKA, © ARKAFF, RA@ARZEARBE, 2REERTF, WA L—KGE
Wed, @ Nokuteb, AIFAMG o, EE b, P s, FMmR, AT, kT eeRE k.

DeepL % _: Zhuhai’s Miaowan Island, with its crystal-clear waters and fine sand, is hailed as China’s Maldives. The
island boasts a type of spicy conch that perfectly suits my taste. Called “spicy conch” because of its mildly pungent tail, it has
an unassuming appearance with a gray-green and yellowish-brown shell surface. Yet its flavor is extraordinary—crisper and
more refreshing than ordinary conch. Upon tasting, a slight bitterness emerges, reminiscent of mustard, yet this bitterness
carries a hint of sweetness, and within that sweetness lies a savory richness. Its texture is plump and delicate, offering a complex
interplay of flavors that makes for a truly remarkable culinary journey.

#i%: (O With its crystal-clear water and fine sandy beaches, Zhuhai’s Miaowan Island is often referred to as the “Mal-
dives of China.” @ On the island, there is a kind of spicy whelk that particularly appeals to me—named for the faint, peppery
tinge at its tail. 3 Though its shell may be Plain, a mix of gray-green and yellowish-brown shell, its flavor is extraordinary:
the flesh is crisper than that of common whelks. @ Upon entering the mouth, it offers a slight bitterness and a wasabi-like
sensation, yet this bitterness soon gives way to a lingering sweetness, which in turn unfolds into a layered umami—rich,

delicate, and full of variation, making for a truly remarkable journey of taste.
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