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Abstract

In the context of globalization, Huangjiu culture, as an integral element of Chinese food culture, has
emerged as avital carrier to propagate China’s cultural soft power abroad. The bilingual documentary
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China Bouquet vividly demonstrates the unique charm of Chinese Huangjiu culture, contributing new
perspectives and contents to the overseas dissemination of Chinese wine culture. Based on the frame-
work of Skopos Theory, this paper analyzes the English translation of Huangjiu culture in the docu-
mentary, exploring how translation techniques such as addition, shift and omission are utilized to
enforce the fidelity, coherence and Skopos rules by translator. The paper argues that from the per-
spective of fidelity rule, the translator accurately presents the unique flavor, color and ingredients of
Huangjiu through addition; from the perspective of coherence rule, the translator shifts between ac-
tive and passive voices as well as between parataxis and hypotaxis to align Chinese expressions with
English forms; from the perspective of skopos rule, the translator adopts the method of omission to
convey the cultural implications of Huangjiu, and facilitates the international publicity of Chinese wine
culture.
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1. 5|8

I % A BRACHE R IR NS HE, ol [ S 1 R B 8 0 B 5 AR BREG R ) B35 . fEix —dfeeh,
FSCAIR S FT 10 SRR 4y, T SCALAE R S 2 A R P P A5 H e 2002 45 R A7 1 T 35S0 DB &
T (IRNE) AL AR T oh E A ER SRS S, TRRAENT T A S X
SRR . ST T T R RS A 2R PRI, AR B0 3 7 2 A B AR R I 1
P S SO Ak . SR B B 38 B HE LS, AT SE . BRI H AR, AT (%
) T30 TR B SO 5 A BB TS, DUBIER I A BRIE B8 T b [ SO A e 14 155

2. iR

7 B 1 P 16 5 LT« #E KR (Hans Vermeer, 1930~2010)F 20 th4d 70 SEAAH k4R E “ HE”
(Skopos Theory). FJ5, 7 EHI1ES 3 v B HTH5 % « U518 (Christiane Nord, 1943~)7E 31 K /K I 2EA_EX H
MR HEAT N R IR, FFERHE “BIRE H IR Yo v R e 2807 [1]. BN, Hiw
B S 3 5T 505 R S R =S54 2 k. B A U (Skopos Rule) 5 i “AFAAT B3 18 (1) 1 2R B 9
HEEN, BIEIREAT AL BATIKSh” [1]; &S5 (Coherence Rule), JRFRIF P IZE B (Intratextual Co-
herence), ER “HERSCARLIEA RWEMETI M, DR H PRS2 ATEREE I SR 5155 N RE% EH)
AR [2]; BSLE N (Fidelity Rule), 7RFRiEBRIE B (Intertextual Coherence), M=K “ —Ffa] GE {115 b i T
AT R 2 S SO (1 B KRR P R R SR 7 1] DA RS R A H B A BRI HE S, i B AR iR s
Bt E RS .

3. UBERERERSME

SR B IR L EER L —, BORESCORFFIE SO B HORE A L. 2 3 SO Ah S A 2R
e, BSEIENIJCNE E . B IR SCRENS HERR AL I8 BB AR R . (o S IE0RE, 138 8 R AT
BTy, AERECTPE IR R, RN SO ZE R AT RE S BN B AR 22 . AT 3K, BRSCARA
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PRI AR, FEAE ST IR ST BI BRI b4 R8RS B SO S H

1 1:

ST: it )L IUZE, XIRPIKOEM EH#ES .

TT: With the passing of the seasons, the wine has lost its sharpness and become smooth and mellow.

WyE CRDGER ) , “HER” S “Z TR (3], Ao ik NEAEDS “childishness” o {HIR#E (4
HESOER ML) (The Oxford English Dictionary, 1989), “childishness” = N “[q]uality or conduct not befitting
mature age” [4], B “ 5 @ REAAHRRI i BT oAT y, RIVAHMEBETE” (4], W% H TIRENIA R
PR, EAW O, Fik, /% “WK” B “HE” BB “childishness” , 25O . 1
B, ST “HE” R SOESTHRIRNE /N7 2R3, BB CHER” AT AR N T ET R R AR IRAS
BV FYMACKE RS « 1A AN A2, ORI, ANZRAN [SIHIRRI o DA, PR35 LB “ sharpness”, B “[pJungency
to the taste” [6], S EiFY “WRIEFHR” [6], 1X—BRAARVRE B DO HIIRIN (R, A% phid S5 s 5L )
B

SRIM, AT “sharpness” — ], RMEAL I B (1) BR80T, oV SEE B A BELPS SCARAM B U AR . 2%
FHRBRETINN, JNEREE SR E “ULFONME” , BRI “RI8E TAE 2 3Rk FRATT 1 SO SR v T o b A
WMentt R (7], KW, AR, PR R LTI B b, & R, et
PO AR RS FEN, B N CAERNEAT o R R I % T 2 53 T, R
JIRZ” [8]o HHILHI WL, PR35 R 2 77 AR, A OREH R4S 5L A I i & SO BE S SURME IR IR k. 18
AHME G R P IR —ERIUCNEZ, B OGS Wi, R fUEE A S R AR S A%
&y, IR ARSI —3, & “tR BRI e —7 (5], IF “RETHE, HA
HEPMAE” (5] CHRTED) 257 SAE 2 I e Xk, DLtk oK b [P SO B PRz 77
sefilr, EALH “sharpness” —ialJEAE “HES” , EBEARIUAII BRI UL, HIOK A e B A0 501 @R
BE A SCALRE T 3 T FRER “ IR AR AT SR L F8AE” [5], W is BG4I, 7£ “sharpness” HZEA_E4b
7t “become smooth and mellow” [JAHEHEA, T REA ] 2 IR ) SCAG SRR o 8RR A — Rl B 41,
RAR MR HRERNE . Ak B X BREECUAR R TR, B 26T H TR SRR e SR, ERRE
HHI A S RG] | A BB TR, DATE I SR SRR AR P, BT G S EAR E B RE E K (9] AL, “smooth”
I “[o]f liquor: Soft or pleasing to the taste” [6], B “ 8 ¥ XUBRZFEHFN . & AN fdithe, TCal¥atE” (6], 10 “mellow”
M| 25 “[o]f wines or their flavour: Well-matured; free from acidity or harshness” [10], Rl 35 {1 XUk B 24,
TR [10]. 2 Hbh il B 2, BEA) RO AVIORS A 52 I B 10 DA S B B WA A KUk AR 1, B8 01 (2 Ml Ry
IBRIE T 25 XA A . B SCHE SRRSO RIS, 78 0 R B0 RR 1%, At A0 0 Ak 45 DL B A 5 ok B BT
ISCAG IR . X — BB T s Y, BRI G S SR U i) R, R Re b it v A SO AN ELIR T

) 2:

ST: —+HJLAHT, AXNEUTyE NI AR ) LBz 1 2032200

TT: Over two decades ago, Shaoxing native Wang Mingzhong brewed several jars of Huangjiu (yellow rice

wine) for his newborn daughter.

oG, EER BT HEN “Huangjin” , BEWS R X — & G ERAE Th A SCAG T OARRIE o 16 T
TR SR, A H R L R B b [ SO — SR S S RNE, AT S SR AL R
[11], #&¥ “Huangjiu” £ I B AT S5 #076,  SOR R EE OR B B0 ST Je SR I SRR HRHIE 5 S0 I . 28
1M, J4 “Huangjiu” — i) A] DURSHEID R T B0 DCTE A 5 AEHE UL AR e (5 75 35 126 BV v 8 v F b
JERHS B . B0 —RIFR, S s A CHR E “ANE = R, B R R S bR . i E Ak
BEARN R RS A TR WL RS2 AR AE I [12]0 X EMREESCANE R, BRSO fr
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AR, IR RR AT AN ARG B, DAMSR 2 e . 78 “HPE =R TR, 4“3
W7 A HN “Huangjiu” , RARKAER B “ ML E A2 A7 BIAEN . JeT RS2, #R38 & “17Em
FROSCACZ TRV EAT AT, AN BeNs — PP SCAARR E OB aBAT M T 50 — SCUC BRI R R 7 [1], BRI fEAR 1A
PSS B, M2 A2, DL ORENIE N B8 & B AR AR B > 15

RRAN EEEE PEHT ORI R, BEFEAE CTRPED) hE ol “ &l ” —ia i, SRS R e
15, BARME, BEAEEE “Huangjiu” JEHHIN “yellow rice wine” 1X—J38¢, HE— 5 [ B 38 10 14 My
e 5 50, DU AR UL AR RE e EUW B AR S . A RE SRR, Ak SR TR e B PR ) — ARy
WRIER” (9], FEMCIEEE S, Bl B ry, EEEEEIIER, s s lRe A 1 Rk £ 5 (el
o BT TN RRA AR REK . DU R NSRS K O R . GMURR S 2R A T
PIPLET B 7 (5], VEREEEF ) “rice” — il e LEE AU AR MR KR v B ity J5oR} RIE B B . R
Kyt A, X E R AEE EEE . B “URT 8000 2 A A I R M IE AR YLI S [13], =&
HEANEEREY —, BRPERECIEAT . 20 22 80 48, FEE T 2428 KRR ThE M« [
XK FEIX AN E B BRI 7t k. FIA Camim s T3 [13]. el donsE “rice” —inl,
AN BB AT AL AR T AT EE A SR 1 SRR A, T RE ) A BRHE)T H EMRR R B S A, R R ERRK I E
LAL, B R U E bR . R R, N EEIN R . BT RN R R
W, RO EE” [5], FEMEH “yellow” —IA BRI HEE MM G5, TRE “Mi B o AU
EMEZ” (5], WHESHRINERIE T 5] S22 AN EMEAR, FE—D I ml g . RS 5 m
W, EESMENIWE S AT RS B R R, T L AT U R B R SCARAT Y R AR S
PR, 1 SO AP R FE SCAABRRVE R [11]. Bbflrh, PR B e 518, ERBIESCUR
(A b 325 [ AR SZ AR B R oK, SEE PR A SO TR) G 50 g, RS ids e SR SCA A B H Y

4. AREIR SR TEEHE

BeAh, SEBTENIRAE H e RS E SR o o BRI BRI S IE SR FHE S A — 5 IE R,
X SR AE R A AR R AME R th G R B . NIRTHE S MRt 5T sett, 38 2 RIS,
TR S5 5B T2, DT E AR S VR ST, T Lk 52 AR A 554 32 v B B ST A R s A TR

51 3:

ST: fEHEVLE KPR B, AW H I I EAE R R .

TT: In southern China, Huangjiu is often used to cook gourmet foods.

PO ERRHSN, TR “EREP R R iR BIAA R . L. B A BWREERDT (5], fE
R KRR . I, Fiegie i EE, KBIOEFINESWA) TN “People often use
Huangjiu to cook gourmet foods” , W23 5| 352 A 2 KIESMERATE “ N7, RIS EM “ 3
W57, T 99 B AL B SO OB B o S e T olifd], 7EREAT AN ERIIRIN, “ETE R MBI fEA)E
it ABBORRI R, EER . EAR R Lo DLH B RISSE KA [7]. BE 2, RANE
PR BRI SZ ARG T I, AR A T IR iE 450, Rexk UL Sh AR PR 2 0 7 o T AT
T EEANME.

PRI, FEFIETTRN, RS0 DO FESCIRCE A & R D7 SR, BB MRS AL, MRS
K7 [14], FHEAMFELRETTREES 5RETN, REEN ARZARNIE S 5 B4 8. & Il
N, R AR “HAEIESCITE B ARG M AL O B B0E T B SRR L BN R L BSRRR MY
T E AL ERA R SRR [9]. Her, TshSgEh IR CHHT IR —[9]. EEERBR L, @)
ESAEIAE TP BOVIE, HILT “EA M2 FEE, B2 ERR R [15]HER . XRYFEE N
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AR ) B R B B AT R e, EEAE A EhIES, ¥ “Huangjiv” B TH)H, BAHEL
PIFE AT —d], REFEE RSO oT R . SRR, SRS EERIPATE “A17, K
SRS AR I A D Re b, AT B B AR A B AR B A, S R R AR SO A
HRR

1 4:

ST: {7 THEWLERIEN, 15 RMZ I AU AR K A ERIE Rt 7 RIRH 5k

TT: Shaoxing, a city in Zhejiang Province, with its water and rice, is uniquely suited for brewing Huangjiu.

hE TR AT Iz, o, AN BN A BRI S AN FEE B E N T e UG
HAERR O [STRARRME B . 0300 b DR AN RO — N2 50, il ocib 5 24
FOCH AL BRI T OB EEER” [5]. EITIA, ZANEEI “ 2 R8N R T8 5 SCAGAS TS
& RN ZR S 7 S SRR AR AR [5]. HUE AT, G AE X A S 44 4
BT RO T B R SO E R . e, COKIERIRRK Y TR RGBT R, BT X
BUFE, WA XN EEE R BTSSR CHBS T RS, B RIS A
FORTE SUZRBVReYE, BRI ROR 1 25 BRHE LA, RS BAEN B [7], KRR “ 4
W7 BT FEME, M OKERREK” BT MNEE . B RARDGE TR KR S FORE A IS,
A “water and rice provide natural materials for brewing Huangjiu” , W& EUE =X, AHFIFHEH 2 AP REA
MAE N E B Z 2 R

WS, GETTRNER “ BARSCARROZZ AT 2 I 5H 21, e 5EECORRE S AH—30”
[1]o JUSEPLRXMETIVE, PEF R IR b 787025 B Il 1010 545 5 5 ST I3, T EIEEE ) 1)™
. EWUERGEIR,  “SEIE ) E H &R R T BOERR L 1B, e\ E RN, AT
B, EEEH TR, FRERUIEE X [15]. EEh, EERIDERIEE S 860, ¥ “KIEME
K7 BN iE 2 “with its water and rice” , fEHALT AWEALE, [FRH “Shaoxing” B TH)H, AKHE
AR TR, REEMX — MK 2B A i B o X i) s e (1 B 1 07 A6 98 SC AR 6t 3
CHEIEE” BRHE, AT IRTHSEEARE F R SR 1.

A, FEEIRE “OKIEFIFREK” I, B AR R AT “ with its water and rice” >R )RR 28 M iR R SV Y
HRRH . NA R — N, BEFHIERDOE SRS L REER . RUENRT S, “%
WIEA) LT A, DOENE ARS8 [15], B “/ i 9l BRiE iRty —, ik
el IEENAI EEF B [15]. £, AEAHMMEA B TR B i . (Bt 1 )
¥ “with” 58 XN “an attribute, quality, or condition of the person or thing spoken of” [16], BN “FTiE KK
NERFHD g R 8RO [16]. tbfld, BEEMH “with” 51 SHIMEEE, BRTIAMAT)
B SRTEUR, AN 3H5 BT A AR N B AR AR T B0 SO AGER R E A . BT, fEANE S
EEEm, N “CLHBE R [7], B “AMNE SRR B R W B S AR B4 5 R E ST, A
FAEZ AR ICIENT B RS0, ORI A B LT 7 [7]. M, ST A “with” (19
N, EEFEIEREEERRIETT, ERECHE Ao iE N, A a T R SO A E .

gi b, VEEFEN A I TS, SRRSO BN BREE) . RS BRGNS
W, FFERIEZ AN BRI S RE T, B A2 AR B 0 — 6 — 1) SO Ak

5. URGEE B SE R
FLA BRI 5K L B 45 584, B B PRAT MR LASEBURE s FAR N 7 (1] 78 B SR Sh e 36
Ve, B AR LIRS T T BRSO BTSSRk — E . I BT A SO
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TR, R R R TR R ST BT, REAZOMEE, BERE 2R SRR S EBIUR,
NTITHRS HEAL 35 B0 1 R ARRG B, S s SO AR S B H I

1 5:

ST: JLRMAZTENEYI, W—wEil, EEEREZE, HFSE, SRANE, NaRER—
BARBHIRIE, ERIERO L.

TT: Southern China’s winter is cold and humid, Huangjiu is traditionally warmed to entertain guests, to drive

away the winter chills, and to warm the soul.

HoG, VEHAEHEOE “HIERNE” MBI, (B0 2, BB AN A T [ B R
FRAE, AN A RS I AP AP AR FR ) B 1. R4 (QOERGEIRIY , “HIERY” R “HR:rn%
K, A NEBNHIE” [17], BARRE o BV R H X AR IR I R 984 S5 . AR, AT SC “YLR A4
A CEBEARHBENE TR, BT “REET” & “BRHN—37 18], 5T “Eml
PRfRIAAE, FRARASPRRCE” [19], MACEEEREE “FIERE" , WSRO B IUR. 2HERK IR,
VR 2 T 30 B TE A ) R ) R A AN S R R R SR, AMEHE DU RS S AL ik SR R I B IR, &
Mg AL ERRME” [12]. B, BEFAAAAXS AR O N B S 50615 347 0 Z R MR, A
CHEfETE . M ARIA JEAE AR N 2, BUCE G SE IR e R H I (9], DAITE A AN E R EK
AR, PSR A AR B A AR B AR AU, b ) AR S SRR IO 5 TR B DI SG,
FRAEAFEN . AR, G DK BRI, AR K LMAE R [20]. Fit, X
FHR B o AU A . A SO E BT 5 X — A e BN R B 28728 4k 1 st vl
2, R SCS BARMEE 2 MIIRZICHE, R R ERES B ARG AR S .

HIvFER, WER A2k, SHRANILE” WA “entertain guests” , A HE B AL B
EN “RFER” MR RZIE, SIS SMERE R FUH H 1. X — @SR/ & R 1)
JEI, BE R SOARES R MR E HIT RS 1), RS TZEK” [1]. (GRBE) DxfihaLh
T 50V P 8 4 AN AN B A A% BV R 1) )5k 5 25, B0 TR R HIR R ) R SO . e, “ 48
Rz, SHENLR” MUBRENAAZ T EEEN, S Eh ARk RE%E. £ (I
RPGERID) , “Z25%7 B “FZBN” 3], “FN” BN “—FKBN” o Hhb, & ik
N “guest” , Bl “[o]ne who is entertained at the house or table” [21], & SN “#ER AKX HEi & 5 525
FARFHINT (2170 XM T NG LA bR sl 32 G NTTHEIAAE 55 L[R2 R, TRk [FIR
ZNRCTHZ” MEk “KN” ., BEAGFCN “guest” , XABLHE SO “RE\BER” MFFASE. B
F, WS “entertain” —ialiAiT: “HEF” 5 IR ZEE N, MY T HIERE T E O PLE AR
AIROHFIE . ARPE (ZREEJCERIML) ,  “entertain” B 4E “to show hospitality to” [22], Bl “#HUEZFE” [22],
KR N RBVE 2 e 4t, DUE “RIEF AR RZ IO 21, LT i — P g i) <,
ARG, 1EIEE” [20]. X EANMNE, LB ARIKRE FRESZ, SRR BRI — 77 2

BJE, BEEAE R BT IE R R, B CERIE LG EIRAE” BN “to warm the soul” , HE—2P
PRAL B RS PR o SRIBE T ORI, “ANESERER H IR Lk 52 38 B 0 1% M B AN SRAS B S AR S )
G, BN EAMRER” (7], s, FR CRBRIERLOERAL” BN “let the taste and emotion
be passed on” BRI, AN ARBAMESI S H PR E, MWIMAESNE H kil . Bk, & “ik
E” 5 LR RDNEREREEN “soul” X —HIRMEE, Al H BR324 5 Z) BRI P AR 2 1R R R
MRS TEBMES. MRIE (FEIGERMY , “soul” B8 “[t]he seat of the emotions, feelings, or sentiments”
[23], B “A54E. B slfs B RIR 7 (23], BEEHEIYE “soul” T4 S, FE SHREHBHEMHE
X, FENHEEE S IReZ &, SRS E AR SR @, RE A IO IR S R )

DOI: 10.12677/0etpr.2024.64019 167 [ Fh B R O 5T


https://doi.org/10.12677/oetpr.2024.64019

iRk &%

TSPV, BOHE F RS2 AT T 26 ek (0 R 4 A 3R 5 AL B

grb, VWEAE CFERIEY . W28, SR & CRENLG EUE 7 AR,
SRR BRI, EHOCRE NG 1, A TIHA DR O 5 B R [, X —HiE
XTI 200 B SO R 4 R B AE A%, ROV LN RO B SRR R B S5 06 1 S AL (0 E2 A0 LA b0k
BERIIAMUA RO R UR S ER, TRRHERLIE PN SRR ZI R, A 7SR SIS B [ B

6. B&

BE SRR RO AW, o B SO [ e 3 o (0 2 H e . R T H A =20, ASCGAN
MOELF R CTRFE) A R S 75 5 2 G B IR 3 BT SR ) 5 RS R0 o 76 RSk
JE T, B R A R, S MR D) A% 3 i O RS ORE 55 KR, 3 Bt S AR T A B
e EETENZEE, BE I ERIA I, B AR R SO SO F A, IR T SO B
PES AT, J7SRN S ST A% 25 [ P Ak 8 H BRI R T, 938 T, IR N
7, TAESC, BIHENE SMLA IR AN O BE AR S SO AL RS B . 25 L, T RTPED) SRR T E
PO RRAE 7, HES) T A SO A ERVE I A AR R, Db B A E PR 2R & ERE R BIEE T T
ZLTTHR -

SE
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