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Jingmal Mountain's Legacy: The Aesthetics of Pu'er
Tea in the Transcultural Realm

Sigi Wang’, Yang Yao
Faculty of Foreign Languages, Southwest Forestry University, Kunming 650224, China

Abstract: The ancient tea forest landscape of Jingmai Mountain in Pu'er, recognized for its unparalleled role in the
global tea cultural heritage, was officially inscribed on UNESCO's World Heritage List on September 17, 2023. This
international acknowledgment underscores the profound value of Pu'er tea culture and opens a new avenue for exploring
its international communication strategies. The research probes into the international dissemination strategies of Pu'er tea
culture, with a particular focus on English translation methods that enhance cross-cultural understanding and exchange.
Anchored in ecological translation theory and guided by the principle of "translator's adaptive selection”, the research
employs a comprehensive array of strategies, including source/target language ecological alignment, deconstruction and
re-presentation, and environmental enrichment, to systematically investigate a spectrum of translation techniques such as
literal translation, transliteration, interpretative translation, annotation, and amplification. The findings reveal that the
nuanced application of these techniques can foster an ecological equilibrium between the source text and its translation,
effectively advancing the global reach of Pu'er tea culture. The research not only bridges the gap in English translation
studies of Pu'er tea but also lays a theoretical foundation and provides practical guidelines for the global promotion of
Chinese tea culture, holding substantial academic and practical significance. It introduces a novel perspective for
cross-cultural communication and the perpetuation of tea culture. The study emphasizes the importance of protecting and
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disseminating local cultural heritage in the context of globalization and highlights the pivotal role of translation in

cultural heritage preservation.
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T, AFNT EEg SR B, AU
LR 0 A A AN B SR A [ B ik vt T 3 o g
— R, T HAR AT E AR AR, REEFE
figrde. 1Bt BALSEOME. EHERAEE RS L
APEC 2>, G20 W45 B B L I GBS, HH
PRI AN GE— AR R AT FE A A — B £ 1
W Bk . U7 RE T BB ALt
&, (BAE RS IR HEZUMPR N SCR IR R 7w, JeH:
REAESHE AN A L, WMEAL. AAE
FE N A SRR A AR, IR BT 2 5 S 44 B i
PEAR R ORBRE IR, SR AT L PR R 1 s, DA e R
A SAC ) E B 4% o« A FUREPRAG A R R0 75 11
EHTEMRCR, BN E g SO A B SR
WAKIEAISE AR T, [R5 VA 7E A BRAL T 5t H Hh 5 5
A = R AP RIS S B 2, DL AR e 4y T
Kb, WX TAR, AT N E %
T 28 [ SCAG IR [ A AR B2 BB (AL M AN S, (e
BERE AN A AL 7K

2 EXWERFHER

ERTTEY, RN X RS TESSES
BIPR2E RS RS, TR THT B E A=A T
AERMEE S ZARM . TE N — T TR M R
BRI 7T, AEABIIEY: (Eco-translatology) HiH [E 2%
B TE BRI PG N S R, ERAT
IEIR ST A AN 5 @ A A e W s, DL
HEE AR RANE A [ZE KB
NBEE AR ARSI P AT & S B E S,
Hre BB AR AR A TR OC R  BRIE M T S
BHEES . bR Xh. #EREHE. SE. BITHE
GERMEE. [2]
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W7k, BIAETE S 4E . SO YR AN S B gk ) 38 Bk i
BB AT . [BIAESEIE A BRI R CH ARk
FHWHMERT, SFRERAR. SR, REATT
IRHEAT TR, QS TR BT B RS
“BIFAES ARG, RS EwR”, “BAEENMIEFLZ”
FME. ARMNERN, ESHEEERAUE T 24
Fedfe, POBMFEASKA. HE B AEAE.
B AR A 55 AR B B SEns, D HLAE SRR R )
R BEHE TR . [4]

3 RIBIIEERRESIHE

S, BHEMEAYL 66.88 T AR, F1HS
&R 19.40T, AT #G 2= S IX, BAA
EHTRETLEMEENERKSE, 1A% 1800 =
Ko [BlZh X HIERHE R, Pkt X AR &,
Pl RN 1662 oK, T AR T A X MBS ELAIC, AR
AN 1100 Ko IXEERURRR) H IR KA A S0E LG
WEH ) 2= AR T ORI R, 0 F i
A, [6]

4 BB R ST E = K9
ER%A

FOLZRARTEAR ], R AR KIA L, B
KMFOE, ZRHEE, ASWRFEE. HRN LG
THARZ) 2.8 Jiw, SEPRRSTHARZ) 1.2 5, EEM
FESOE. 5. Pt B, HESM%E. 7150
HARMEEACAT 1800 LMD S, AR E %%
S, R RS AERE ETE, ARRNE
F UL T 1000 4, X BEAMGREE AR 2
=, BRI AR, ARG TR R ) 2R ST
[BILMRAIL A, WAL AL 5 5 B B AR ROV IR R
LR el AR ST AR AR SR I T B S, A
BRI T R SRR, 2 WAk
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o [ Dy 28 I Ao RS i ) R SRR AR, At
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AT B T 96 i 5 AR A R SECIE
3, Her 45 FERTFUEE A IR EEDIRE . 29 FR W i

RSB . AU R AN 132 A,
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B AR PR K AT S i R R R 5, 0 b O I

o 10 R AR T2 BAER . 17 F 52 tf
Ko 5 R SCEM A E A AN o BRI R AEE
PR S IREL . A TGS AR . St
THAMT R I 23 e SCEARFEI (W IEIEHIBD B Rk

BEREHIRAN . WoTHT 2 B
AT . WA 1R
F 1 Y ACBIE R ILR
AHRA  HEHRX 5L H AL

Pu-erh raw tea

raw Pu-erh tea

Pu-erh tea

Pu’er tea

Puerh raw tea
raw pu’er

Pu-erh green tea

unfermented Pu-erh
tea

Green tea like pu-erh
tea

Green pu-erh tea

pressed green puerh
(sheng bing or ‘raw
cake’)

Ripened pu-erh tea

Pu-erh tea attenuates hyperlipogenesis and induces hepatoma cells growth arrest through activating
AMP-activated protein kinase (AMPK) in human HepG2 cells.

Identification and quantification of free radical scavengers in Pu-erh tea by HPLC-DAD-MS cou-
pled online with 2,2'-Azinobis(3-ethylbenzthiazolinesulfonic acid) diammonium salt assay.
Change in tea polyphenol and purine alkaloid composition during solid-state fungal fermentation
of postfermented tea.

Characterisation of tea leaves according to their total mineral content by means of probabilistic
neural networks.

Influence of Fungal Fermentation on the Development of Volatile Compounds in the Puer Tea
Manufacturing Process.

Application of metabolomics in the analysis of manufacturing type of pu-erh tea and composition
changes with different postfermentation year.

Efficient procedure for isolating methylated catechins from green tea and effective simultaneous
analysis of ten catechins, three purine alkaloids, and gallic acid in tea by high-performance liquid
chromatography with diode array detection.

Aspergillus acidus from Puerh tea and black tea does not produce ochratoxin A and fumonisin B2.
Fluoride in teas of different types and forms and the exposure of humans to fluoride with tea and
diet.

Effects of pu-erh tea on lipid metabolism in rats.

Paenibacillus pueri sp. nov., isolated from Pu'er tea.

Bioactivities and sensory evaluation of Pu-erh teas made from three tea leaves in an improved pile
fermentation process.

Impact of fermentation degree on the antioxidant activity of pu-erh tea in vitro.
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Enhancement of fermentation process in Pu-erh tea by tea-leaf extract.

Assessment of fluoride concentration and daily intake by human from tea and herbal infusions.
Exposure and risk assessment for aluminium and heavy metals in Puerh tea.

Determination of polycyclic aromatic hydrocarbons in food samples by automated on-line in-tube
solid-phase microextraction coupled with high-performance liquid chromatography-fluorescence
detection.

Pu-erh tea aqueous extracts lower atherosclerotic risk factors in a rat hyperlipidemia model.

Polyphenol contents of Pu-Erh teas and their abilities to inhibit cholesterol biosynthesis in Hep G2
cell line.

Comparison of the chemical constituents of aged pu-erh tea, ripened pu-erh tea, and other teas
using HPLC-DAD-ESI-MSn.

Pu-erh tea tasting in Yunnan, China: correlation of drinkers' perceptions to phytochemistry.

Application of metabolomics in the analysis of manufacturing type of pu-erh tea and composition
changes with different postfermentation year.

Characterization of pu-erh tea using chemical and metabolic profiling approaches.

Efficient procedure for isolating methylated catechins from green tea and effective simultaneous
analysis of ten catechins, three purine alkaloids, and gallic acid in tea by high-performance liquid
chromatography with diode array detection.

Tentative identification, quantitation, and principal component analysis of green pu-erh, green, and
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white teas using UPLC/DAD/MS.
Determination and comparison of gamma-aminobutyric acid (GABA) content in pu-erh and other
Puer tea types of Chinese tea.

Pu-erh black tea

fermented Pu-erh tea

Pu-erh ripe tea

Chinese Black Tea
(Pu-Ehr)

Puer-tea

Chinese pu er tea

Puerh post-fermented
tea

ripened Pu’er

ripe Pu-erh tea (fer-
mented tea)

Chinese black tea
(Pu-erh tea)

black Chinese tea
(Pu-Erh)
post-fermented tea
(pu-erh tea, dark tea
and related products)
post-fermented Chi-
nese tea (Pu-er tea)
pressed black pu-erh
(shu bing or ‘cooked
cake’)

red (pu-erh) teas
Pu-erh tea
(post-fermented tea)

Effect of microbial fermentation on content of statin, GABA, and polyphenols in Pu-Erh tea.
Pu-erh black tea supplementation decreases quinocetone-induced ROS generation and oxidative
DNA damage in Balb/c mice.

Pu-erh black tea extract supplementation attenuates the oxidative DNA damage and oxidative
stress in Sprague-Dawley rats with renal dysfunction induced by subchronic
3-methyl-2-quinoxalin.

Determination of polycyclic aromatic hydrocarbons in food samples by automated on-line in-tube
solid-phase microextraction coupled with high-performance liquid chromatography-fluorescence
detection.

Efficacy and safety of Chinese black tea (Pu-Ehr) extract in healthy and hypercholesterolemic
subjects.

Polyphenol contents of Pu-Erh teas and their abilities to inhibit cholesterol biosynthesis in Hep G2
cell line.

Pu-erh tea aqueous extracts lower atherosclerotic risk factors in a rat hyperlipidemia model.
Change in tea polyphenol and purine alkaloid composition during solid-state fungal fermentation
of postfermented tea.

Characterisation of tea leaves according to their total mineral content by means of probabilistic
neural networks.

Extract of black tea (pu-ehr) inhibits postprandial rise in serum cholesterol in mice, and with long
term use reduces serum cholesterol and low density lipoprotein levels and renal fat weight in rats.
Survey of acrylamide levels in Chinese foods.

The effect of puer-tea supplementation on antioxidant enzymes during acute exercise of rats fed a
high fat diet.

Catechins are not major components responsible for anti-genotoxic effects of tea extracts against
nitroarenes.

Assessment of fluoride concentration and daily intake by human from tea and herbal infusions.
Exposure and risk assessment for aluminium and heavy metals in Puerh tea.
Aspergillus acidus from Puerh tea and black tea does not produce ochratoxin A and fumonisin B2.

Antiobesity effects of Chinese black tea (Pu-erh tea) extract and gallic acid.

Improvements of mean body mass index and body weight in preobese and overweight Japanese
adults with black Chinese tea (Pu-Erh) water extract.

Antioxidant effect of rosemary, borage, green tea, pu-erh tea and ascorbic acid on fresh pork sau-
sages packaged in a modified atmosphere: influence of the presence of sodium chloride.

Characterization of the chemical differences between solvent extracts from Pu-erh tea and Dian
Hong black tea by CP—Py-GC/MS.

Pu-erh tea tasting in Yunnan, China: correlation of drinkers' perceptions to phytochemistry.

Survey of catechins, gallic acid, and methylxanthines in green, oolong, pu-erh, and black teas.

Determination of tea components with antioxidant activity.

HUERT I, EH IR SRR SR EL, T EEY

Wi " FLE B I RS A 4 o 38 I X6 SR 1 70 b
RIEE R WA RRAFAEZ P E 730, FEEER
TH PR IR B ARG o B RX — A, AR
WG — EH KA LR, L “post-fermented
pu-erh tea”f1“Non-fermented pu-erh tea”4y 7l Fa X1 /H
AGNATE, DR m L E BRRAEE . [10]
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HSC LR TR & SO IE S R . TR, AN —Fh
R T = B IO Rk e 2, HtifE LZ 54
B EFEE WSO B fET 4SS A
TCRBERERS, 7R ZEURZIR S S R, Rk #ERe
A LR I TS SCA RS B 1 R PR SR B . ZE LI R,
B T ie B AR SRR A P S R MR B R, R
IEFRE . Bk, RS MBS, LK
BE 5 ERES P ES . XFPEAOS K&
BE R, B0 s X NEES HbRES
AR S . X PR 2 A R S B,
(SRR A BB S St S SO SR B, 1B RETE H AR
B E SRR IA R, 2 T (i 2 8 SCAK a] v a5 2
fift. [11]

6.1 JRIEREASMKI

RN TR TE PR AR S B B N T B N
PRI AESEREAES, DOk iC A g oA .
U SR IR RO TE AR RS, A SRy B e AL SRS
Bt ih e, PEFEN R SO R A A BA B E
. 7[12]

B VR PR AR MO RS A2 25 I 5 (B B T vk
o FERPEI R, RN PLORAMEAE RS (1) 0]
JEAssk, Ry i T A e S H S A AR
) 4 ] R . — 7, HLOREE T ESCITE S RHE
HOTH, ONBESCESER TN TER, EEECEA
SEEE. 2E R

B 1 <BEEPKE) L B>

% 3C: "Ban Zhang" "Bing Dao" "Lao Man'e" (named

after the village of the tea plantation in Pu’er, Yunnan)
[13]
I REFIX 3 AR HIRH I, B BUBI R

YEIE FTRPAT T BE B AR O, AT Uk By (2D

#1% A "lceland Tea", 1H Iceland XAl 1R 45 5 ik 41
T AR BRI E KK &, TTIERBL K R "ME
EE S DO REFFAE Y. RS, &
el PR R IR R . UKy & 2 AR AN R E 2R 77 X B
TEIARIR R 445, Hace A 4 5 B i 44 1%
FEHBE AR o AR S B S P R S AE G, DA
ZHM R E AR R E a4 e —, SEEEHE
FTEEA RTINS . Wt EEimr s
PR, RS REEEKH RN "Ban Zhang" "Bing Dao"
"Lao Man'e". LAf=than %A BT854 42 scth, (=

AR R B R M, A U TGV AR i b
R & X, BT LA ROZ I YR "named after
the village of the tea plantation in Pu’er, Yunnan", ki35
FIE X LB 210 JE RS X

Bl 2. XA VAL, P ihid i 2 i 2
HPRZ H

PE3: There are many legends here, and the most
popular one is Shen Nong (the fabulous inventor of farm-
ing and Chinese medicine) who tasted herbs. [14]

i MRRAR=Z2Z —, MISIUHEM, K
W T LA AL, NATTERI AR AR ML 5 T 5 R T ik,
HOgm A, #RE BINATAR, 2R HITERE & HUCRE
B, ONT A T ARG, el T SO AR
N T LTMEEDHS, MARBENG TN FpR”
A B E KRB AGE, EXTAAEA, X
B AR BB, R A E B TR 2 T
JEIEFTRIZA NEAT el S AhTE A 2, A REDS
apeSONCY/EE NN [

6.2 W= HI

FERPE SR, B 5 32 BRI A AR 52
W, WTE S ER U R SRR AT AR A .
X LS — J7 TN T 1R B B SO R A 31 H bR
BT AR EE, (H 5 —J7 R 5T BOHL AR
VRS . USRI IE LSRR JF OO, 5
g TS e, B . IS, ESR R
EAPEERNGE SR, R EMEENE, ff
PESCHEAF Mol B AR SZ B AN 2 . Rl R

] 1: 7R BRI H 25 L ARE I i R Ak 1k
Flg, WFCRH E RS L ERIR

(1) “IHBFRARUHZE, @ NN EE
TV KA Z R, M4 S aiEE. [16]

G3HIT s XA R KR ) S AT A T K
fEHERIE, BN "mildly water the tea leaves in order
to make them wet", A2 "slight tide water". 1X H[1]
CTUEPFTRIREEETIN, B BB ELANE, H
A1k S B B "the tea leaves which are sold to the
regions of Guangdong, Hongkong, Taiwan and so on".

(2) “HHE TR S A, RIEHEER "tea dross”
(R , ANEERE N “leaf's bottom"”,

ST AERG I I IX — T MR TE RN JE SO, %
“tea dross”Tf] JF B i A “leaf's bottom” &Ky | K& i 1

http://Awww.humarts.net



90

AL IE JFR R 2 2 3o M AN R 48 it Pt f5
B RBRIE, e B — RPN Z i I TR,
Za R AR P RS R 25575 B . “tea dross™
FE AT G I B T IX — 8, SR AT
WERRAR, 5 mERMIEREMEREE, Ak
TAREFHERFTER M. HEAh, “tea dross (148 FH tH
NN | S 1 H AR T 20, A0 IS R E BEOR
BT AR T o, N5 T s PR L2 .
X PR TR SRR ANMNAEE X B ks RE, T HAE S E
IG5 RS B O TRAA, fERRTE R BRI
NEARI 1. i, #FEH“tea dross™{E )i 15
SCRERE, s — PR E RSN, XAFE HRE S
15 R R

(3) “HATF MI“TRT PRI & H S R I HIE T,
B SCANAHIRD, BT SR R A2 A8 FH O R EAT R i R,
1A W s LR R B 2 R0k, B, RYE
B R LR BB B SR A “sunning™ A
"water-removing" i i KB, “RERIBLIECH
J7VZ BN BT kA DL fixing — A SRAR B, T DL
"water-removing"—1ial, 7“WiT ARG JE S kR
Fi"sun-dried tea"skALE, "sunning"fLFE M E £ & Bk
(A o

(4) “MiHEBHR 2 Mg, el R
2ok ZE0 L R PRSI DU3E TF S R,
i FHIAMLIE AT LA A "a kind of tea leaves, which is
made by withering, dewatering, rolling by hand and dry-
ing in the sun", IXFPEEVERENS N H brisz 2 S ALIE I 0 22
fifts FHELZR, BELRRVERT BRCIEHER AL IR SR 2
T A7

i 2. AL, CREA, FT7R

PE3L: The son of Fei Rongzhai got the disease and
was going to die, but he survived after drinking Pu’er tea.
[18]

AT A BB ANR R ORI AN RDEIEZ:, RN
“is going to die". FEMLIEIE N, “HREIFAERR T L
s 0] RCERTITPd S LR 6 v Y @ ] B A
BRE . B, EEEPEEAET R HRE S
MEA RN S A RS R RN EE.

B 3: HEHFR BT, AMUSSE R,
RS R . i R RS, el
FEBE S “EHNE”. ATk, B EE XA
FE RN & Rk . SR, — HXERIERR T4
HET I S RIL, EATT T gL & IRE A e %
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s EHE RIS SO

ARTE 5 BRSOt & b ) o 5 B BT A

“HLREITBE” RALA [7) 56 25 /R 1 2 ot FH IR 36 %
H, " PLiF N"Unfolding the Peacock's Screen: Presenting
the Tea Utensils to the Guests" ; “IFH N 5N H5 4 15 H
Fert AR B N SE Wi, B 4"Puer Tea Enters the Pal-
ace: Introducing the Leaves into the Gaiwan"; Tfi“/T =it
AN L T WK 2o N i s anAE, nrLA
& N"Clouds and Flowing Water: Gracefully Pouring the
Boiling Water into the Gaiwan". i X FEHI RN R, ixit
PRI R SOREAM G 5 TR E, T B Re %Al
Ah B RN IR Z A 23 B35 H S b 2R I N 7
R, HETTAE BIX — AL SR 2RI ) .

“FLAETT PR A 2 3 7R 1) R 5% R /s 2% BT FH A RS 5%
a5 5, WJLAREN “display exquisite appliances to the
guest"; “EHEHNE IERE ARG Y, BIEFEA "put
Puer tea into the tureen"; "{T=yi/K" FEKEH KT AT
Birp, ATCABHIEN “put the boiled water into the tureen”
o XL SORIB MR AN, H 2 — HEHEE R B
PR Bk AN E BT ERAA T .

6.3 FRIEHEE

D R E AR B2 AR R PR L RSN 22 S T E A
HAR ORI B R RS, 8 Rk Z TR,
JEHARIRELAE HAr A S P BRI o R . R
AN PR PR SE AN A SRE b f5e LTI AR 05 [19, 20]

B, EREEHTHEA L RN, 5
HAR AT TSR B RIS R H AR AL L 2R 4 . H B E
H AR AR F] BEE AR ARDUEPF 5, R AERRRE F )G
ANIERE,  DAHE— D R R ORI AN & Lo 7
wr:

(1) A%

“[ii BB R "Lu Yu, a famous person who is con-
sidered as the Tea Sage in ancient China", %2 B %
IERE ) S AL SR

(2) Hus4

“Z O IE N R "the Ancient Tea-Horse Road,
through which Pu’er tea was transported to other areas at
home and abroad by horse caravan in ancient China". [21]

(3) Thak

“HIZE, ReH BB, ERUN, HUOXGE, BONA
2 e S AT DB EERL "Li Qi, which can regulate
the flow of vital energy and remove the obstruction of
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pneuma’. X HL“H R I B E AR, XATELHIA
LSS BI R "pu'er tea". “YH A A, TUET
2, BAEALY B PER "Pu'er tea, which was steamed and
shaped into a ball, was sold in Xi Fan market (today's Ti-
bet area). It can help digestion.” JHILVEBEMIEE, &
AT T EE R HIE T2 E, ANE R R
g T A ML [ EE R 2 et [22]

(4) IR

WikE % BE A e, B =MIBRAEEE
HHREHR BIAH RIS, W] DO IEARVERE R 9 Mbrick
tea, round tea, square tea", 1H &V 1EILE AT
FHRLFITAR , #CR FH BRI R I 7 B3 "Tuo tea,
a kind shape of tea like a bowl". [23]

(5) St

FEEHE I 2 o3l &b, e g X — A RREE
()72 —ME H 2= B 90 TE IR AR R R I, Hodr 44
W T ZRRRRERIE LS. Ik, SRR E E R
P A"dragon and tiger are fighting™, 1M . FH F Ak S0,
F H PN " Longhudou”, Bt LB "a type of tea from
the Naxi ethnicity, named after its distinctive method of
preparation”[24]. =FFE M 25 ANDEUIRGES B A M
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A7y e e IR B A e LR R A IR R R
— PR A AR PR ARIE, RS 5 i
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7 45k
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