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Research on Translation Strategies of Chinese Cuisine Names from the Perspective of
Cross—Cultural Communication
——Taking Northeast Chinese Cuisine as an Example
Yuzhe Li

Jilin International Studies University
[Abstract] The international dissemination of Chinese culinary culture has become a crucial component of
cross—cultural communication. As a typical representative of regional Chinese dietary culture, the quality of
German translations of Northeastern Chinese cuisine directly influences the perception of Chinese food culture
among German—speaking audiences. Against the backdrop of differences in Chinese and German dietary
cultures, this study systematically analyzes the challenges faced in translating Northeastern Chinese dish names
into German, based on the theories of functional equivalence and cross—cultural communication, and proposes
targeted translation strategies. The research reveals common issues in German translations of Northeastern
Chinese dish names, such as semantic loss, cultural misinterpretation, and verbose expression, which can be
addressed through strategies like literal translation, free translation, phonetic transcription with annotations, and
cultural adaptation. This study aims to provide theoretical support and practical guidance for the German
translation of Northeastern Chinese cuisine and even broader Chinese culinary practices, thereby promoting the
effective international dissemination of Chinese culinary culture.
[Key words] Differences in Chinese and German dietary cultures; Northeastern Chinese cuisine; Cultural
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