IARAL R 220 5 2025 5 5 B 4 B
Modern Social Science Research https://ssr.oajrc.org/

R ANE IR R IR A BT

ARF A, RBH, LR, F1EH, KFI%
btk K4 EEFE BAIARIE

[(FBE] AR E N ER £ RIS MRS BUFRRIES ., Bk 7 54, 2L EEFUREII TN
R “ —ir —547 BREF B EALOERAERZERINT AL T — R B, AFLIAEY, KIARE IR AL
T—RIEFERIITF A — LR ERMREEZR, SHRE, AEE—, THEFHAMEMZFRA, £
HTAXEN, @l iFRESHEETXMEES, QFHSEAR., EhaaS . SERZERAEFTCHF, ALEN
FTHAREZERIZFA, HALSKRERERITRE —LTIHIHEOZN, HHEZTERAGHR,

[KEiA) P REAFRER; sha; 8 Q3 THESD

[E€TH] ALFZ AL RFHREHINAERAD; AL L&A (HFTAFFEZZHR-F IR HERT
JEf E RGBT HRY , AE %5 S202410225081

[YiSHEAY 2025 % 3 A 28 B [T EHEAY 2025 %4 A 22 8 [DOI] 10.12208/j.55r.20250142

Research on the translation and media convergence pathways for the international promotion of intangible
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[ Abstract] This paper examines the current state of international promotion of Chinese intangible cultural heritage
cuisine, highlighting the active role of the government in driving these efforts, the support from media in amplifying the
message, and the involvement of businesses in the promotion process. It also considers the international context, such as the
opportunities created by the "Belt and Road" initiative and the hosting of the Asian Winter Games, which have opened new
avenues for promoting Chinese intangible cultural heritage cuisine. Through this research, the paper identifies several
challenges in the international promotion of Chinese intangible cultural heritage cuisine, including its strong regional
characteristics, limited and monotonous channels and content of promotion, and the need to enhance market competitiveness.
In response to these challenges, the paper proposes a series of recommendations, such as adopting a multifaceted translation
strategy, innovating promotional content, integrating media approaches, and innovating the Chinese intangible cultural
heritage cuisine itself. Focusing on the issues surrounding the international promotion of Chinese intangible cultural heritage
cuisine, this paper aims to offer practical suggestions to facilitate the global outreach of Chinese intangible cultural heritage
cuisine.
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