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Terminological Approach to the Standardization of Tea Names’ Translation

WANG Jianhui, CAI Yin

(School of Foreign Languages, Hunan Agriculture University, Changsha, 410128, China)

Abstract ; Standardizing the translation of tea names is crucial both to the development of tea industry and tea cul-

ture and international cooperation. The main purpose of the standardization is to achieve the consistency of tea

names translation. The importance of the standardization of the tea names’ translation is firstly analyzed. Then, in

accordance with the present situation of the tea names translation, it attempts to propose five suggestions for tea

names’ translation and standardization by analyzing the main influential factors, i. e. the characteristics of tea

names, the translation principles of terminologies and the reception of the translated names, and aims at improving

the tea names’ translation and advancing the process of its translated names’ standardization.
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