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Investigation, analysis, and recommendations on translation practices in the international promotion of

intangible cultural heritage cuisine
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College of Foreign Languages, Northeast Forestry University, Harbin, Heilongjiang

[ Abstract] This paper analyzes the current status of translation for intangible cultural heritage cuisine, examining its
objectives and significance in international promotion. It identifies limitations in both machine translation and human
translation practices. Building on this foundation, the study explores theoretical frameworks underpinning intangible cultural
heritage cuisine translation, including cross-cultural communication theory, functional equivalence theory, and skopos theory.
Through systematic analysis of translation strategies such as transliteration, literal/free translation, domestication/
foreignization, and addition/omission techniques, the paper proposes actionable recommendations while outlining future
directions for intangible cultural heritage cuisine translation and global dissemination.
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