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Contrastive Analysis of “Parallel Text” and
Translation of Chinese Tourism Text
—A Case Study of Local Delicacies in Anqing and Bath

She Dandan
(School of Foreign Languages, Anhui Normal University, Wuhu 241003, China)

Abstract; Parallel texts can be regarded as texts of different languages which share similar features in
text type and function, and tourism texts in Chinese and English of distinct language system has its
own rule. From the perspective of text function and translation purpose, the author choose the texts of
local delicacies in Anqing and Bath as parallel texts and made a comparison between tourism texts in
English and Chinese. In addition, the author described her rewriting the original Chinese text to offer
foreign tourists enough information, and put forward certain, practical translation strategies for
translating the local delicacies into English to attract foreign tourists. The research emphasizes the

advertising and promoting function of tourism texts in Chinese-English translation.
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Hu Yumei Bean Sauce

In the 32nd year of the reign of Emperor Guangxu
of the Qing Dynasty (1906 AD), the famed HuYumei
Sauce Shop adapted a Sichuan-style thick chili sauce
flavor to produce “Hu Yumei Bean Sauce”. Its unique
flavor made it an instant hit both at home and abroad.
In the Panama International Fair, the sauce was awarded
the International Honors Gold Medal, and at both the
Shanghai International Exhibition and the West Lake
Expo, it won the “National Light” Silver Medal. It is
been named a “high-quality product” by the Anhui
Provincial Government and the Ministry of Light
Industry.
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Mai Long Xiang Black Sesame Pastries

These rich pastries are the famous Mailongxiang
Bakery is specialty. To turn out these delightful
pastries, the bakers follow a special nine-step process.
The main ingredient is a loose powder ground from
only the finest black sesame seeds. Added to that,
refined sugar, sesame oil and a variety of additional
materials make this local specialty a tasty treat. Dark
as the finest black ink, with enough oil to flavor
without being greasy, and ever so sweet and
refreshing, it also boasts a number of traditional
Chinese medicinal properties, aiding the lungs,
kidney and the liver, all the while, being suitable for
people of all ages. In addition to the National
Department of Commerce is prestigious “High Quality
Product” award, the pastries have raked in various
provincial awards for quality as well.
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The Bath Bun

The Bath Bun, not to be confused with the Sally

Lunn bun, was invented by Dr. Oliver whose patients

loved them so much that their waistlines expanded at

an alarming rate so they were quickly replaced with the
savoury Bath Oliver biscuit (see below. ) The buns
were originally a brioche or rich egg and butter dough
topped with crushed caraway seed comfits. Today’ s
Bath bun is made from a sweet yeast dough and is
sprinkled with crushed sugar after baking and often has
a sugar lump in the centre of the bun. You can try a
Bath Bun at various cafes and tea rooms in Bath such
as The Bath Bun Tea Shoppe and Hands Tea Room.
Sally Lunn Buns

The Sally Lunn bun is much larger than the Bath
bun and is like a large airy brioche. It is served with
sweet or savoury accompaniment. Sally Lunn’s, one
of the oldest houses in Bath, now houses a museum in
the basement and a restaurant on three floors.
According to legend, Sally Lunn, a Huguenot
refugee, arrived in Bath in 1680 and started work with
a baker in Lilliput Alley. She introduced the baker to
her brioche style bun and they soon became popular at
the public breakfasts and afternoon teas that were in
vogue at the time. The recipe is a closely guarded
secret which is mentioned on the deeds of the house.
Today, Sally Lunns Refreshment House is high on the
list of places for visitors as they can combine history
with a delightful meal. In the evening the buns are
served “trencher style” and make a superb meal.

Bath Olivers

Bath Olivers are popular today as an
accompaniment for cheese and can be found on the
shelves of most large supermarkets. However, this was
not the purpose for which they were designed. Dr.
Oliver was among the successful physicians who
gathered in Bath during the Eighteenth Century to treat
the sick who came to Bath for the curative properties of
the thermal waters. During that period it became more
popular to drink the waters rather than bathe in them.
On his death Dr. Oliver left £ 100, a sack of flour and
his secret formula to his coachman Atkins who
subsequently set up a shop on Green Street and became
rich on the proceeds. In tandem with architect John
Wood and Master of Ceremonies, Beau Nash, Dr.
Oliver was instrumental in founding the Royal Mineral
Water Hospital to look after the less fortunate. This is

now one of the oldest functioning hospitals in the UK.
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Mai Long Xiang Black Sesame Pastry

Mai Long Xiang, a famous pastry shop in
Anqing, was invented by Hu Yumei to compete with
a businessman in the late Qing Dynasty, who
designed a pastry shop first near Hu’ s Sauce Garden.
Hu Yumei eventually defeated the competitor through
sending for masters from nonlocal and a selection of
local raw materials. Black Sesame Pastry, the
traditional pastry of Mai Long Xiang, is made from
black sesame seeds, refined sugar and sesame oil and
tastes sweet and refreshing. It was rewarded as
“High Quality Product” by the National Department
of Commerce. Today, Mai Long Xiang is high on
the list of places for visitors of all ages as they can

combine history with a tasty delicacy.
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