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As the bilateral agreement between China and the European 
Union(EU) on geographical indications(GI) took effect on 
March 1, the tea and coffee from south Yunnan’s Puer city 
was listed as Chinese GI products protected in EU.

As China’s first comprehensive and high-level bilateral agreement on 
GIs, the coming into effect of the agreement between China and EU fully 
testifies to both sides’ commitment to upholding free and open trade, and 
supporting rule-based multilateral trading system. The inclusion of Puer 
tea and coffee into the first batch of China’s GIs protected in EU shows the 
international recognition of the two products. 

Puer tea is among China’s ten famous teas and is one of the GI products 

Puer tea and coffee listed 
as Chinese GI products 
protected in EU

of the country. The city of Puer is a world-known origin of Puer tea and an im-
portant tea production base in China. It has 197,684 acres of ancient tea forest 
and the oldest tea tree is more than 2,700 years old. On May 2013, the interna-
tional tea committee dubbed Puer as the “Origin of World Tea”. 

Puer also has the largest coffee planting area and output in China, 
and produces the country’s top-quality coffee. The city as a whole has 
been approved to build itself into a demonstration area for well-known 
coffee branding.Domestic institutions like National Key Laboratory for 
Coffee Monitoring and the Yunnan Coffee Trade Center have been estab-
lished in Puer. Even Nestle, one of the world’s biggest coffee produces, 
opened its Nescafe Coffee Center in Puer. In December 2012, Puer was 
awarded as “Town of Coffee in China” by China Fruit Marketing Asso-
ciation. In recent years, the coffee planting has played important roles in 
local people’s fight against poverty in Puer. The poverty reduction-themed 

film “Coffee or Tea” shot in Puer has brought new popularity to 
Puer coffee which has become a signature of the arabica 

coffee of Yunnan. 
As the agreement between China and EU 

on GIs took effect, the Puer coffee and tea 
will become more popular around the world, 

helping local farmers increase their income and 
promoting economic growth in Puer.
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The canola flowers are blooming in east Yunnan’s Luoping county, attracting a large number of tourists for 

sightseeing. (CNS)
近日，云南省曲靖市罗平县境内近百万亩油菜花相继盛开，吸引大量游客前往游览观光。中新社图

Images of rufous-necked 

hornbills taken recently by 

eco-photographers in Dehong 

Dai and Jingpo Autonomous 

Prefecture broke the record 

that no images of this kind of 

birds had been captured in 

the past 30 years in Yunnan. 

Accordingly, there are five 

species of hornbi l ls l iv ing 

in  China and the rufous-

necked hornbi l ls  are only 

found in Yunnan and Tibet 

Autonomous Region. (Xinhua)
近日，生态摄影师在云南省德

宏傣族景颇族自治州拍摄到了几只

棕颈犀鸟，这是近 30 年来在云南

再次拍摄到的棕颈犀鸟影像。据悉，

中国共有 5 种犀鸟，棕颈犀鸟在中

国仅分布在云南和西藏。新华社图
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Puzhehei unveils its beauty of spring
在普者黑，邂逅最美的春天

Since early March, the Puzhe-
hei National Wetland Park in Qiubei 
county, southeast Yunnan province, 
has started to unveil its beauty of 
spring made up by crystal-clear 
water, green hills and stretches of 
forests. 

Located some 13 kilometers 
away from the government seat of 

Qiubei county, Puzhehei is particu-
larly well-known for its unique karst 
landscapes and unspoiled environ-
ment. 

The park has around 300 sce-
nic spots in all. One of the most 
famous and popular places is the 
Puzhehei Lake, a large freshwater 
lake sitting at the center of the entire 

park. 
The Puzhehei National Wetland 

Park, away from the hustle and bustle 
of big cities, has been regarded by 
many people as a fairyland. Last year 
in 2020, it was named a “5A Scenic 
Spot of China”.

(Trans-editing by Pu Xiao, 
Photo from Xinhua)

Blooming flowers decorate  
express highway in E Yunnan
路在花中，云南这条高速路惊艳了时光

COP15 rescheduled to be held in Kunming this October
COP15 将于 10 月 11 日至 24 日在昆明举行

The UN Convention on Bio-
logical Diversity (CBD) announced 
on March 18 that the UN Biodiver-
sity Conference (COP15) is now 
scheduled to take place between 
October 11 and 24 in Kunming, the 
capital city of Yunnan province in 
southwest China.

Themed “Ecological Civiliza-

tion-Building a Shared Future for 
All Life on Earth”, the conference 
hopes to shed new light on global 
biodiversity conservation. 

Originally planned to be held  
in October, 2020, the biodiversity 
summit has been postponed twice 
due to the COVID-19 pandemic. 
(Trans-editing by Wang Jingzhong)

More than 6,500 hectares of 
canola flowers are blooming along 
a highway from Jiangdi to Zhaokua 
in east Yunnan recently. 

The golden flowers stretch 

several kilometers under the blue 
sky, forming a splendid sea of 
flowers. The Jiangdi-Zhaokua 
highway, which links Luoping 
county and Luliang county, is 

109.037 kilometers long. It has 
been named one of the most beau-
tiful roads in Yunnan. 

(Trans-editing by Pu Xiao, 
Photo by Li Wensheng)

Folk dance brings joy to 
tourists in Pu'er
“摆舞”跳出幸福景

The Baiwu dance of Lahu people has been listed 
as an intangible cultural heritage of Yunnan province. A 
dance troupe has been set up in Banli village in Lancang 
Lahu autonomous county, southwest Yunnan’s Pu’er city, 
in order to promote ethnic tourism and better protect folk 
cultures. As rural tourism booms, the villagers stage per-
formances for tourists on a regular basis, passing down the 
Baiwu dance in new ways.

(Trans-editing by Wang Jingzhong)

New, endangered 
camellia species 
discovered in Wenshan
文山发现山茶属管蕊茶组新植物

Scientists from the Kunming Institute of Botany, 
Chinese Academy of Sciences (CAS), recently discov-
ered a critically endangered plant species named camel-
lia luteocalpandira (Theaceae) in Malipo county, south-
east Yunnan’s Wenshan Zhuang and Miao autonomous 
prefecture.

According to the institute, it is the first time that Ca-
mellia sect. Calpandria has even been found in China. And 
this discovery was published on a core international aca-
demic journal by six Chinese botanists earlier this month. 

China is a major place where camellia plants grow. 
About 80 to 90 percent of camellia species worldwide have 
already been found in China. However, Camellia sect. Cal-
pandria only appeared in Malaysia and northern Thailand 
before.

The institute believes that further research of camellia 
luteocalpandira will shed new light on the systematic evo-
lution of camellia and help better preserve this critically 
endangered species. 

(Trans-editing by Zhang Shuyu and Wang Jingzhong; 
Photo by Yang Shixiong)
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Tonghai named 
National Famous Historical & Cultural City
玉溪市通海县入选中国历史文化名城

Tonghai, a county and major 
tourist hub in central Yunnan, was 
recently named the National Fa-
mous Historical and Cultural City 
by the State Council of China.

Located in Yuxi city, Tonghai 
county is a place with thousand 

years of history and innumerable 
historic and cultural relics.In re-
cent years, the local government 
has taken a series of measures to 
restore historic relics and improve 
infrastructures.

A national famous historical 

and cultural city is defined as a 
place particularly abundant in 
historic relics, and these relics — 
as material cultures — have been 
well-preserved. 

(Trans-editing by Pu Xiao; 
Photo by Li Surong)

Photos taken recently show the charming night scenes 
of the Dali Ancient Town.In the brilliantly-lit streets, tourists 
enjoy the pleasant weather, beautiful scenery and unique ar-
chitectures. Located in west Yunnan’s Dali city, the Dali An-
cient town sits at the foot of Cangshan mountain and to the 
western shore of Erhai Lake. With a history of 1,200 years, it 
is one of Yunnan’s most popular tourist destinations. 

(Trans-editing by Zu Hongbing, Photo from Xinhua)

Charming night 
at Dali Ancient Town
大理古城夜色美

Endangered gaur 
shows up in SW China
西双版纳拍到印度野牛

Researchers ran into a gaur, an endangered species, 
in Menghai County, south Yunnan’s Xishuangbanna Dai 
Autonomous Prefecture, onMarch 16. 

After tracking its footprints and dung for a day, re-
searchers finally encountered the gaur in Mengman Town-
ship, but it immediately fled as it felt humans approaching. 

The gaur is famous for its huge size and white-color-
ed feet. In China, it only habitats in Yunnan Province. It is 
under first-class state protection in China. 

In 2015, it was estimated there were around 14 gaurs in 
the monitored region.                  (CGTN)

Black-headed gulls 
leaving Kunming as 
temperature rises
红嘴鸥陆续离昆 

According to experts from the Kunming Birdwatch-
ing Association (KBA), black-headed gulls —a species 
of migrant birds who have been traveling to Yunnan in 
winters from Siberia for over three decades — are leav-
ing Kunming, the capital city of Yunnan province, as the 
weather turns hotter.

“Each February and March mark the molting season 
of seagulls when the snow-white feathers start to lose and 
be replaced by newly-grown black plumage covering not 
only their bodies and wings, but necks and foreheads,” 
said Wang Zhibin, the deputy secretary-general of KBA. 
“This is where the name ‘black-headed gulls’ comes 
from.”

(Trans-editing by Wang Jingzhong; photo by 
Huang Zhechun)

Cherry, crabapple blossoms
lure visitors to Kunming Zoo
昆明圆通山樱花、海棠齐盛开

Cherry and crabapple trees 
in Kunming Zoo come into full 
bloom recently, attracting thou-
sands of visitors to enjoy their 
transient beauty.  

Every March, with the petals 

of crabapple flowers being blown 
into the air, the Kunming Zoo — as 
one of the most popular spring tour 
destinations in Kunming — would 
be literally turned into a fairyland. 

This year, the time of cherry 

blossom in Kunming synchronizes 
that of crabapple trees, which has 
made the zoo a more beautiful and 
attractive place than before. 

(Trans-editing by Zhang 
Shuyu; Photo by Chen Fei)
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本刊记者 韩成圆 段建鑫 / 文 李文君 / 图

Cute succulents offer
healing powers
云南多肉经济：萌与治愈

Written by Han Chengyuan and Duan Jianxin
Translated by Zu Hongbing; Photo by Li Wenjun
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In the sunshine, standing in the 1.64-acre 
base are rows of shelves on which various 
species of succulents in different shapes were 
placed in an orderly manner. Ahead of us, as 
far as we could see, was succulents. 

Xie Xin is proud of the base which is a 
garden carrying love. 

As the person in charge of the base, she 
was born in northeast Yunnan’s Zhaotong and 
has been addicted to gardening since she was 
a kid under her parents’ influence. “In the past 
when I lived in my village, I planted flowers 
in the farmlands while other villagers planted 
crops like corn and potatoes,” Xie recalled. 

After graduating from college, Xie went 
to Shanghai and worked there. It was in 2015 
that she fell in love with succulents. Once in 
that year, she drove from Shanghai to Hang-
zhou, capital of Zhejiang province where she 
first found succulents were so lovely that she 
filled the trunk with the plants before her trip 
back to Shanghai. “Succulents are cute, lovely 
and incredible. They have healing abilities for 
sad mood,” said Xie.

In 2018, Xie Xin came from Shanghai to 
Kunming where she found that the high sunshine 

hours and large temperature difference between 
day and night make the southwestern city of Chi-
na fit for planting succulents. Then an idea came 
into her mind to turn what she loves into her 
career. After going back to Shanghai, she quit her 
job and plunged into the world of succulents. Her 
husband also came afar from Anhui Province to 
Kunming to help her. 

In 2018, they set up the Gumupai Succu-
lent Planting Base, embarking on the road of 
planting succulents. 

In the past three years, Xie Xin has be-
come a succulent planting expert through the 
learning-while-doing mode. Her daily chats 
with her husband are mostly about how to 
plant succulents. As she becomes popular in 
the circle of succulent lovers, many come from 
around the country to Kunming for buying the 
plants. 

Xie Xin also witnessed the develop-
ment of the succulent industry. “In 2015, we 
couldn’t find succulents on Taobao.com. Now, 
more than 10,000 Taobao stores are selling 
succulents, some of which are from Kunming, 
” said Xie Xin, adding that the plant has been 
expanded from niche to mass market. 

The base out of love
多肉基地 因爱而生

“Hi, friends, look at these two pots of succulents. They are ‘Baiju’(white chrysan-
themum) and ‘Xueshan’(snow mountain). They both are the most beautiful succulents, ” 
said Xie Xin in a livestreaming event held on Feb. 26 in Gumupai Succulent Planting 
Base, Chenggong District, Kunming. When she serves as an livestreaming 
anchor, Xie Xin uses her nickname Xiaolongxia(or crawfish). Under 
the spotlights, the succulents looked lovely. Many netizens liked 
the livestreaming event, sharing their own succulent-planting 
experiences. 

According to data released by Taobao.com, Yunnan-plant-
ed succulents has been among the best-selling on the e-com-
merce platform in recent years, becoming one of the highlights 
of Yunnan products sold both nationwide and worldwide. Gu-
mupai Succulent Planting Base also has good online sales per-
formance. On Feb. 26, the base sold succulents worth 20,000 
yuan just in two to three hours of livestreaming. 

The online selling has expanded market for Yunnan suc-
culents, creating new business models like succulents selling 
livestreaming event and online succulent adoption, and new profes-
sions like succulent beautician. All these make succulent planting full 
of imagination in Yunnan.  

日照时间长、早晚温差大等

气候特点，使昆明这座城市非

常适合种植多肉。自 2018 年在

昆明建立古木派多肉养殖基地

以来，自幼喜欢种植花卉的谢欣

便一头扎进了多肉的世界里。她

还尝试将多肉种养与互联网“嫁

接”起来。她通过直播销售多肉，

并推出了多肉“云寄养”服务，

让喜欢多肉但没有条件养多肉的

人，能够走进多肉的世界。

Kunming en joys h igh 

sunshine hours and its tem-

perature difference between 

day and night is large. All 

these climatic conditions 

make the city a proper place 

for planting succulents. 

Since she established the 

Gumupai Succulent Planting 

Base, Xie Xin, a gardening 

addict, has spared no ef-

fort to plant succulents in 

Kunming. She have tried to 

build connections between 

succulent planting and the 

internet. Using livestreaming 

to help sell the plants and 

promoting such modes as 

‘online plant adoption’, she 

is bringing succulents to 

more people. 
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As soil is indispensable for growing suc-
culents, e-commerce is also of paramount im-
portance to the fast development of the whole 
industry.  

“Succulents grow faster in the open air 
and with abundant sunshine, so it’s not fit to 
sell them in brick-and-mortar stores within 
the city. But it takes longer time for customers 
to come to the base located in the suburban 
areas, ”Xie Xin said.

For Xie Xin, it was in 2018 that the suc-
culent market came to its turning points as 
livestreaming went viral in e-business sector. 
In that year, she began to build connection be-
tween succulents and internet. 

At the early stage of livestreaming, 
both the time and content were not fixed. 
But since they already had many online 
friends, one week later, Xie’s team began 
to earn from livestreaming events. Then, 
Xie and her husband hired three profes-
sional anchors for the livestreaming. Now 
the events are held at 12 to 15 hours a 
day, with each watched by more than 1,000 
netizens. Each day, the livestreaming team 

sells about succulents worth about 50,000 
to 200,000 yuan.

Members of the livestreaming team are 
humous and sincere. They are youths from 
different parts of the country and share the 
same love for succulents. Some of them even 
turned hobbies into a career like Xie Xin.

A’nan is from Shanxi province and ma-
jored in agronomy when she was a college 
student. After she watched livestreaming 
videos posted by Xie’s team on Douyin, the 
short-video sharing platform, she traveled 
thousands of miles to Kunming and became a 
horticulturalist in the base.   

Before  Yez i  became an  anchor  in 
Xie’slivesteaming team, she was a fitness 
instructor. Because of her love for suc-
culents, she made a career change. But at 
the beginning, she was so nervous that she 
even couldn’t make herself clear during the 
livestreaming. But now she is confident and 
became a veteran anchor. 

Besides livestreaming, Xie Xin has 
launched the online adoption services to meet 
the market demands, bringing more possibili-

ties for her career.
“I’m addicted to succulents .  But  I 

don’t have time to take care of them,” said 
Xiaoding, an office worker from northeast 
Yunnan’s Qujing City. He became obsessed 
with succulents three years ago. Since then, 
whenever he found a new species in the 
market, he would buy them. But he heavy 
work schedules left him little time to care 
for them. “Some of them died, others were 
dying,”he recalled.   

However, Xie’s team helped Xiaoding 
save his succulents. Under the online adoption 
service, the succulents were given good care 
and thrived again in the base. “I bring back 
home the ‘cured’ succulents regularly, and 
send those who are sick to the base,” Xiaod-
ing said. 

The online adoption service has been not 
only popular among succulent addicts in Yun-
nan, but also welcomed by those from other 
parts of China. Xie Xin was hence given the title 
of “succulent beautician”.

For customers who bought online adop-
tion service, watching livestreaming videos 

Changes for beauty   
多肉业态 因变而美
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Read more:
阅读多一点：

Succulents are plants that store water in arid cli-
mates. They keep water in their leaves to help them 
thrive, and as a result, parts of their leaves are thicker. 
Potted succulents are very popular around the world. And 
South Africa and Mexico are countries where the most 
succulent species grow. 

are a daily routine. The services cured both the succulents 
and the customers.

From planting to selling succulents, and to selling 
services and creative ideas, Xie’s team has contributed a 
lot to the development of the industry. 

In the past two years, as their business booms, they 
have cooperated with local governments in Kunming, 
Yuxi and Wenshan, and set more planting bases. With 
the government providing green houses and irrigation 
facilities, Xie’s team supplies seedlings and teaches local 
farmers how to plant succulents. “In Xundian County, 
Kunming, we work with local farmers to develop multiple 
cropping. We teach them plant succulents in corn fields, 
which will increase their income ten times,” Xie Xin said 
happily. 

 “We will set up a new planting base in Kunming 
which will be designed into a succulent-themed tourist 
destination,” she said. So it will be a busy spring for Xie’s 
team. She hopes that more people would love succulents 
and join the industry. 
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Written by Yang Zongyou and Li Mangmang; Translated by Zu Hongbing; Photos from CFP

Story of elephant keepers 
听“象爸爸”讲故事

位于云南西双版纳傣族自治州的中国亚洲象种源繁育及救助中心旨在开展亚洲象人工繁

育研究，收容救助伤病及其它野象，不断增加亚洲象种群数量。自 2008 年成立以来，中心

先后救助过 20 多头野生亚洲象。在这里，“象爸爸”们通过细心照顾与专业护理，帮助救

助的亚洲象进行野化训练，并最终让它们回归大自然。

Located in south Yunnan’s Xishuangbanna Dai Autonomous Prefecture, the 

China Asian Elephant Breeding and Rescue Center functions as a sanctuary for 

stranded wild Asian elephants. By carrying out artificial breeding researches on 

the mammals, the facility endeavors to help increase their population. Since its 

establishment in 2008, the center has rescued more than 20 injured and aban-

doned wild elephants. Here, the elephant keepers give daily care and rehabilita-

tion training to the animals and help them return to the wild. 

□ 杨宗友 李芒茫 / 文
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“Body temperature 37.6℃, heart rate 
of 100 beats per minute, no wounds…it is 
fine,” said Bao Mingwei, an elephant keeper 
and doctor at the center, while he was doing 
daily health check for the elephant “Xiao-
qiang”. 

Like Bao, all elephant keepers in the 
center spend more than ten hours taking care 
of the elephants, bathing and feeding them, 
and cleaning their dungs. They also offer the 
mammals rehabilitation training to re-adapt to 
the wild.  

The rescued elephants include those 
injured and abandoned. They were wounded 
both mentally and physically. With fears and 
pains, there were brought to the center. It is 
the keepers that help them recover and rekin-
dle their hope for life. 

Bao Mingwei is one of the first elephant 
keepers of the center. For nearly 20 years, 
he joined the task of rescuing more than 20 
elephants. “We face many difficulties in the 
rescue. An adult elephant weighs as much as 
two metric tons and they may attack us some-
times,” He said. 

The rescue calls are often made by local 
villagers. After receiving the calls, the keepers 
will lose no time in going to the spot. “Some 
elephants were injured in the fights, some fell 
from mountain slopes, and others were born 
sick and week, abandoned by the adults,” Bao 
said that elephants are smart. They often leave 
the sick calves near villages, hoping humans 
could offer rescues. 

“Sending how many rescue forces. It 
depends on the situation of the wounded el-
ephants and estimated rescuing difficulties. 
Sometimes, we even sent cranes and helicop-
ters,” he added. 

In some remote areas, the keepers even 
have to build a road for the rescuing. For 
Bao’s team, the worst is the rescue at night 
in forest. “We can only use flashlights for 
illuminating the rescue,” he said. The slightly 
wounded elephants will be released after they 
are rescued and treated. But for those injured 
badly, they will be brought to the center for 
further treatment. 

“For every rescued elephant in the center, 
we arrange two keepers to take care of them 
around the clock. They lead the animals to the 

forest everyday to help them re-adapt to the 
wildness,” said Bao Mingwei. 

Each day, Bao does oral and dental 
checks for the elephants. Interestingly, he 
has to use bananas to lure them to open their 
mouths. He takes their temperature and 
checks their dungs to see if they are healthy. 
Accordingly, every elephant receives an all-
round health check in every six months. “They 
are just like kids and don’t like seeing doctors 
because sometimes I give them jabs when 
they get sick,” Bao said. 

For Chen Jiming, also elephant keeper, 
what impressed him the most is taking care 
of the elephant “Yangniu”. A few days af-
ter she was born, Yangniu was abandoned 
in a woodshed. When a local villager saw 
her, she was dying because of sickness. 
Receiving rescue call, the keepers rushed 
to the spot and brought Yangniu back to the 
center. 

At the center, Cheng Jiming was ap-
pointed as the exclusive and around-the-clock 
keeper of Yangniu. Since she was born in the 
year of goat of Chinese lunar calendar, Chen 
gave her the name of Yangniu, namely “goat 
girl”. 

During the care for Yangniu, interesting 
things took place incessantly. At the begin-
ning, Yangniu would come to the keepers’ 
dormitory in the small hours at night and slept 
with them. The keepers were so shocked that 
they replace their beds with double-deck ones.  

Now, Yangniu is five years old. She is in 
good conditions and her living skills are large-
ly improved. Her rescue marks another suc-
cess in wild elephant protection and research 
in China. 

While rescuing the wild elephants, 
the center also promote international ex-
change and cooperation. Now, it has signed 
agreement for friendly cooperation with 
associations like International Fund for 
AnimalWelfare (IFAW) and The Zoological 
Society of London. It has established mutu-
al visit mechanism with elephant protection 
organizations from Thailand, Laos, Myan-
mar, Singapore, Sri Lanka and Kenya. By 
doing these, the center hopes to join hands 
with various parties and spreading the ideas 
of elephant protection.
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Passing on Diqing Tibetan incense  
传承迪庆藏香

□ 龚静阳 / 文

Written by Gong Jingyang; Translated by Zu Hongbing; Photos from Xinhua

   Making traditional Tibetan incense is complicated. It takes seven days and 

nights to grind all the materials. Meanwhile, the solemn rituals add mysteries to 

the process. Xiangba Jiangcan, a representative inheritor of Tibetan incense-mak-

ing skills in northwest Yunnan’s Diqing Tibetan Autonomous Prefecture, has de-

voted decades to pass on the 300-year-old Diqing Tibetan incense-making skills. 

Learning from others and taking advantage of modern science, he has developed 

the “Diqing Tibetan Incense” with unique characteristics

手工制作藏香的工艺复杂，有时为了研磨珍贵的原料，制作者需花上七天七夜。作

为云南迪庆藏香制作技艺代表性传承人，向巴江参潜心研究藏香多年，在传承 300 多年

的藏香古法制作技艺的基础上，取众家之长，融入现代科学方法，研制出了独具特色的“迪

庆藏香”。
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In Diqing, incense is an indispensable part 
of the lives of local Tibetans. Each morning, the 
first thing they do after putting on clothes, brush-
ing teeth and washing face, is to light a stick of 
incense before the statue of Buddha. From house-
holds to temples, the fragrance-filled smoke per-
meates the air.

Born in Jiantang Township of Shangrila City 
where the government of Diqing prefecture sits, 
Xiangba Jiangcan picked up the incense-making 
skills when he was a kid. At 8 years old, he began 
learning Tibetan language in Songzanlin Monas-
tery, the largest monastery of Tibetan Buddhism 
in Yunnan. Later, he learned from his master the 
traditional Tibetan medicine and Tibetan incense. 
He often recalled the early days when he went af-
ter the master to collect herbs which were needed 
for incense-making in snow-capped mountains in 
Diqing. “It’s difficult to get the best herbs. Some-
times, we even faced with dangers, ” said Xiangba 
Jiangcan. 

As the fourth-generation inheritor of tra-
ditional Tibetan incense making in Sangzanlin 
Monastery, the master taught Xiangba Jiangcan 
how to use collected herbs to make different 
incenses. Now, he has learned all the skills from 
the master. 

According to historical records, the Tibetan 
incense first originated from monasteries and serves 
as an important carrier of Tibetan Buddhism cul-
ture. More than ten kinds of materials are needed in 

making the incense, including clove, fructus amomi, 
musk, angelica sinensis and pearls.

As early as the 1920s, the living Buddha in 
Songzanlin Monastery, indicatively developed a kind 
of incense while adding local unique herbs, which 
have functions of health care. From then on, the 
herb-added incense has been spread to common folks 
and become an indispensable part of the lives of lo-
cal Tibetans. 

“At that time, when medical condition was not 
good, burning herb-made incense was a good way to 
prevent diseases like cold and headache,” Xiangba 
Jiangcan, adding that the incense-burning customs 
have been passed to nowadays even as the medical 
condition is getting better. 

Tibetan incense is not only good for health, 
but also culturally profound. In Diqing, Tibetans 
burn incenses in the morning and evening. The one 
in the morning symbolizes the beginning of a day, 
and the evening one marks the end of a day. Before 
burning incense, one should wash hands and be de-
vout. When crop-planting season comes, Tibetans 
will burn incense outside their houses, praying for a 
bumper harvest. 

In 2007, Xiangba Jiangcan, getting nod from 
his master, created a brand of “Songlin Tibetan 
Incense” in the name of Songzanlin Monastery. 
And six years later in 2013, he set up the Songlin 
Cultural Tourism Communication Company, ded-
icating to the protection and promotion of Diqing 
Tibetan incense. 

Step into the showroom of Songlin Tibetan 
Incense and it is almost magical when layers of aro-
mas greet your nose completely unannounced. Here, 
Xiangba Jiangcan makes Tibetan incense, while 
expounding the process for visitors. He said it takes 
about 20 days to make an incense products, from 
preparing to grinding and to drying. “Some herbs 
are so precious that the grinding needs to be meticu-
lous, ”Xiangba Jiangcan said it takes seven days and 
nights to grind them into powder. And in the grinding 
process, drip some highland barley wines into the 
powder.  

After grinding all materials into powder, Xiang-

ba Jiangcan added water and mix them into paste, 
and then left it for fermentation. At the last stage, 
the fermented paste was shaped into different forms. 
The products were finished after getting dried in the 
shade.

Besides the complicated process, there is also a 
strong sense of ritual in making traditional Tibetan 
incense. “One must have reverence in heart during 
material grinding. He must grind while reading 
scriptures,” Xiangba Jiangcan said it is also a basic 
requirement for the makers to wash hands and all the 
utensils before the making. 

Nowadays, machines are introduced to better 
promote Songlin Tibetan Incense. “Some processes 
are replaced by machines which better mix the ingre-
dients and speed up the production, while maintain-
ing the unique aroma,” Xiangba Jiangcan said. Not 
far away in the workshop, the roaring machines were 
witnesses to the blend of the ancient tradition and 
modern technologies. 

Grinding for seven days and nights
磨制七天七夜

（（（（（From monasteries to households
从寺院传向民间
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The aromatic soy bean 

flour, the chewy glutinous rice 

skin, the sweet syrup... all 

these constitute the special 

flavor of the glutinous rice 

balls (or Tangyuan in Chinese) 

with soy bean flour. For Kou 

Wei, the owner of a Tangyuan 

restaurant in Kunming, pa-

tience is prioritized in every 

step of making and cooking 

a bowl of glutinous rice balls 

with soy bean flour, from soak-

ing glutinous rice to making 

the outer skin, from preparing 

bean flour to seasoning. 

豆面的香、糯米的劲道、糖

稀的甜……对于在昆明开豆面汤

圆店的寇伟来说，要做出一碗专

属童年记忆的豆面汤圆，从浸泡

糯米到揉制汤圆面，从包汤圆到

煮汤圆，从制作豆面到裹豆面，

每一步都需要“慢功夫”。

Tangyuan with 
childhood memories
豆面汤圆：儿时的味道

Each year, as the Lantern Festival is 
around the corner, the Kunming Zhuanx-
in Grocery Market will be swarming 
with citizens who are buying vegetables 
and food for the festival. As a must-
eat traditional delicacy on that day, the 
glutinous rice balls enter the best-selling 
season in a year. For Kou Wei, these 
days are also the busiest days. As a lo-
cal Kunming citizen, he inherited the 
family recipe of making glutinous rice 
balls with soy bean flour from his father. 
Eight years ago, he opened a restaurant 
in the Zhuanxin Grocery Market, devot-
ing himself to passing down the skills of 
hand-made glutinous rice balls.      

“It is a snack, but to make tasty 
glutinous rice balls, every step is cru-
cial from the preparing to making and 
to cooking, ” Kou Wei said. 

The first step is to soak glutinous 
rice for at least five hours. When the 
rice softens, grinding it into rice milk by 
stone mills. Then, hang the milk with 

a piece of cloth and leave it drip-dried. 
During making of dough, attention must 
be paid to the strength of hands in order 
to make the glutinous rice balls chewy 
but not sticky, and maintain the aroma 
of rice.  

There are various types of ingre-
dients for the fillings. Traditional ones 
are peanut, sesame and bean paste. 
The signature filling in Kou’s restau-
rant is made of dried tangerine peel 
and peanut paste. The tangerine peel 
must be dried for at least one year. 
And it will be mixed with peanuts to 
be ground into fine particles. Then fry 
the mixture for the filling. With the 
aroma of tangerine peel, this kind of 
filling tastes agreeably sweet.   

Wrapping glutinous rice balls 
requires patience and needs long-term 
practice. “We must ensure that the fill-
ing is wrapped right at the center of the 
skin, or the skin may be broken and the 
filling comes out during the cooking,” 

Kou said. 
Low-heat cooking is the best way 

to prevent the glutinous rice balls from 
falling apart, and to maintain the chewy 
taste. As water begins to boil, drop the 
balls into the pot. When they float to the 
surface and turns bright, remove them 
from pot into bowls.  

For making glutinous rice balls 
with soy bean flour, the bean flour is 
decisive. Kou Wei said patience is 
also needed when making the flour. 
Wash soy beans and fry them dry. 
Then continue frying with low heat 
until the beans change in color and 
smell fragrant. Cooling them up in 
bowls or basins before grinding them 
into flour. After grinding, compressing 
the flour in a basin. Then coating the 
cooked glutinous rice balls with the 
flour. The last step is to pour syrup 
onto the balls. Hence a bowl of glu-
tinous rice balls with soy bean flour 
which is full of childhood memories. 

Written by Han Wenping and Chen Xiaoyang, Translated by Zu Hongbing; Photo by Li Wenjun

□ 韩文萍 陈晓阳 / 文  李文君 / 图
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Written by Yan Yong,Translated by Zu Hongbing

Zhiju: Ancient catwalk show 
embraces livestreaming

直苴村位于云南楚雄州永仁

县，是一个古老的彝族村落。在

这里，每年农历正月十五举办的

赛装节已有 1300 多年的历史，

被称为世界最早的乡村“T”台。

今年，“赛装节”首次采用网络

直播的方式，在云端向网友展示

直苴当地彝族特色文化。

□ 严勇 / 文
直苴村：古老乡村“T”台触网记

Zhiju is an ancient Yi village 

located in Yongren County, 

central Yunnan’s Chuxiong 

Yi Autonomous Prefecture. 

Here, a traditional costume 

competition festival, held on 

January 15 of lunar calendar 

each year, has a history of 

more than 1,300 years and is 

regarded as “World’s Oldest 

Catwalk Show”. This year, the 

festival was live-streamed, 

presenting a local Yi cultural 

feast to netizens. 

For Zhiju villagers, the January 15th 

of Chinese lunar calendar is the most 
exciting day each year. On this day, the 
villagers, old and young, men and wom-
en, are dressed up in their newly- and 
meticulously-made festive costumes. In 
twos and threes, they come to the village 
center square where the annual grand 
costume competition is held. 

This year, for the sake of pre-
vention and control of Covid-19 pan-
demic, the costume competition was 
staged online. Among the villagers, 
Liyongfumo attracted the most atten-
tion of netizens. Like the past year, 
the 101-year-old woman, dressed 
in well-embroidered traditional Yi 
costume, came to the stage with the 
company of her family members in the 
early morning. 

This is the her 96th time attending 
the costume competition. She recalled it 
was in 1926 that she first participated in 
the event. In that year, she was six years 
old.Dressed in festive clothes made by 
her mom, she danced on the stage to 
show his mom’s embroidering skills. 
When she was 8, she learned how to em-
broider and wore self-made clothes for 
the first time inthe festival. 

“Hello!” After sending greetings to 
online audience in front of the camera, 
Liyongfumo began this year’s show. 
With beautiful headwear, she wore a 
silver necklace. Her clothes were em-
broidered with bright-colored peony 

flowers on the chest, and decorated with 
black, red, blue, yellow, green, brown 
and white patterns. “I made the clothes 
by myself, ” she said proudly.

As the oldest villager in Zhiju, 
Liyongfumo lives in a family with five 
generations under one roof. During this 
year’s festival, all her family members 
joined the show.  

There is a local old saying that Yi 
girls can embroider as long as they know 
the needles. They take embroidering as a 
lifelong career. They embroider patterns 
like celestial bodies, flowers, birds, in-
sects and fish, showing their aspiration 
for better life. 

“During the competition, the girl-
with the most beautiful clothes wins, 
and finds more favor in young male’s 
eyes,” said Li Yanjie, granddaughter of 
Liyongfumo. “Embroidering is a must-
have skill for Yi girls who need to make 
the wedding gowns for themselves,” she 
added.  

On January 15th of Chinese lunar 
calendar, as the horn blows, the costume 
competition festival starts. Grandmas, 
moms, lasses and kids, organized into 
different teams, competed to win the 
attraction of audiences by showing their 
beautiful clothes. 

As online selling becomes im-
portant, the Yi girls also display the 
bags and decorative items they em-
broidered. “We hope to show more 
daily articles to the rest of the world, 
and better pass down the Yi embroidery 
skills,”LiYanjie said. 
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