155

JIAN Dan  HONG Chenyu

Translation of Names of Ethnic Minority Dishes in Xiangxi

Area from the Perspective of Acceptance Aesthetics

JIAN Dan HONG Chenyu

Jishou University, China
Received: June 14, 2024 Accepted: July 20, 2024 Published: September 30, 2024

To cite this article: JIAN Dan & HONG Chenyu. (2024). Translation of Names of Ethnic Minority Dishes in Xiangxi Area
from the Perspective of Acceptance Aesthetics. Asia-Pacific Journal of Humanities and Social Sciences, 4(3), 155-160, DOI: 10.
53789/j. 1653-0465. 2024. 0403. 019

To link to this article: https: //doi. org/10. 53789/j. 1653-0465. 2024. 0403. 019

Abstract: The translation methods of ethnic minority cuisines in the Xiangxi region are focused. Based on the concept
of horizon fusion in the theory of reception aesthetics, annotation, and literal translation methods are used to translate
the text, aiming to bridge the gap between the source text and the target readers, achieving the fusion of the target
readers’ perspective and the text’s perspective. Specific case analyses include dishes such as “Stir—Fried Cured Pork with
Hu Shallot, ” “Paotan Pork, ” “Stewed Living Loaches Drilling Bean Curd” and “Miao Sour Meat. ” By providing
detailed translations and annotations of these dish names, the target readers can better understand the dishes themselves
and their cultural background, enhancing their recognition and acceptance of ethnic minority culinary culture in
Xiangxi, and thereafter promoting the international dissemination of ethnic minority cuisine in Xiangxi.

Keywords: the ethnic minority cuisines in Xiangxi; Acceptance Aesthetics theory; the fusion of perspective;
translation methods
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7% 3C : Stir-Fried Cured Pork with Hu Shallot (Hu shallot is a kind of shallot different from others. It was
introduced from the Western Regions, a Han Dynasty term for the area west of Yumenguan, including what is

now Xinjiang and parts of Central Asia, also known as “Hu” by ancient Chinese. )
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5% 3 ; Paotan Pork ( it’s mainly made of pork, cooked with fried pig liver, lung, heart and other
vegetables. “Pao” is the Chinese onomatopoeic word for the squeal of a dying pig; “Tan” means jump,
which pictures the struggling of a pig when being killed. It is a traditional dish of tujia ethnic minority to

memorize their ancestors in primary time)
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i 3. it 2
% 3 ; Stewed Living Loaches Drilling Bean Curd (putting the living loaches into the pot, and stewed

with strong fire, making these loaches drilling into the bean curd. )
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% 3 : Miao Sour Meat (Miao Sour Meat is made of pork pickled with salt, mixed with smashed rice, and

then is reserved in a mud vessel for two weeks. In this way, the texture of the meat will be tender. )
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#% 3 : The Four Great Tujia Bowls (It composes one meat dish and three non-meat dishes which mainly
include Red Braised Pork, tofu, vermicelli, carrot, konjac, mutton, chicken and so on. Local people would
select these dishes according to their preference to make The Four Great Bowls. Four bowls on table means

people can gain wealth throughout the four seasons. )
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5% 3 . Duck Fried with Blood Glutinous Rice Cake
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