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A study on English translation strategies of ethnic dishes from the perspective of intangible cultural heritage

living inheritance——a case study of Yaowangfu in Guangxi

Mei Luo

School of Foreign Languages, Guangxi University of Chinese Medicine, Nanning, Guangxi

[ Abstract] Against the backdrop of the in-depth integration of culture and tourism and the internationalization
of catering brands, the translation quality of ethnic dish names exerts a direct impact on their cross-cultural
communication effects. Taking Yaowangfu (Yao Royal Palace), a well-known ethnic catering brand in Guangxi, as
the research case, and in response to the current situation where the brand boasts abundant intangible cultural heritage
(ICH) dishes yet lacks an English menu, this paper innovatively explores the English translation principles and
practical strategies of ethnic dish names from the perspective of ICH living inheritance. It is pointed out that the
translation of dish names should abide by the three principles of cultural authenticity, practical adaptability and brand
synergy. Furthermore, the paper proposes an integrated translation strategy system featuring transliteration with
annotations, adaptive free translation, cultural compensation and hierarchical information presentation. This provides
theoretical references and practical approaches for the international dissemination and living inheritance of ethnic
ICH cuisine.

[ Keywords 1 ICH living inheritance; Ethnic dish names; English translation strategies; Cross-cultural

communication; Yaowangfu
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7EFE: A savory tea soup unique to the Yao ethnic
group. Prepared by pounding tea leaves together with
ginger and garlic, then simmered to yield a fragrant,
energizing broth. Customarily paired with fried rice
puffs and peanuts, valued for its warming qualities and
role in social gathering.
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¥iP¥: Quanzhou-Style Duck Braised in Vinegar-
Spiced Sauce (Northern Guangxi Specialty)

7E8E:  Anorthern Guangxi specialty with a unique
technique—braising duck with fresh blood and
vinegar—that creates a rich, tangy-spicy sauce and an
exceptionally firm texture.
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