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7 3 What> s more, the product had a flat,
straight and smooth shape, green and uniform color,
green and bright liquor color, high aroma and mellow
taste. The leaf bottom bud leaf stretched like flower,
with a uniform, green and bright color. The quality
conformed to the request of flat green tea product.
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On English Translation of Tea Processing Based on Adaptive Transformation

YUE Hao-ping,ZONG Dan
(Hunan Agricultural University ,Changsha 410128 , China)

Abstract: “Adaptive transformation from different dimensions” is an important aspect in Eco-translatology. It emphasizes the in-
tegrity among translation , translator and translation ecological environment. From linguistic dimension, cultural dimension and communi-
cative dimension,the translator makes adaptation and selection in the ecological translation environment. And the tea processing texts
are characterized by complicated language structure and rich cultural connotation, resulting in great difficulty in translation. Therefore ,
this article aims at using adaptive transformation from the three main dimensions, namely linguistic dimension, cultural dimension and
communicative dimension, to analyze the difficulties in tea processing translation and further explore the adaptive transformation in these
texts,so as to better complete the English translation of tea processing texts.

Key words: adaptive transformation from different dimensions; linguistic dimension; cultural dimension; communicative
dimension; tea processing translation
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