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This document includes two characters which are used for two kinds of foods in Xiapu County, 
Ningde City, Fujian Province (福建省宁德市霞浦县) and Yilan County, Taiwan Province (臺灣省
宜蘭縣/台湾省宜兰县) to UAX #45. 
 

1. Proposal 
These two characters are needed for one kind of rice product and one kind of smoked food 
product for winter solstice (冬至), Mid-Autumn Festival (中秋节), Chinese New Year celebration 
(春节, spring festival) and commemoration days in Xiapu County (Chinese Min-dong dialect) 
and Yilan County (Chinese Mandarin and Min-nan dialect), so I propose them to include into 
UAX #45 for the future IRG WS submission. 

SN Glyph IDS RS TS FS 
Traditional 

form 
Reading 

1 󰀀 ⿰米佥 119.7 13 3 
U+25F4B 

𥽋 

jiǎn 
(Putonghua) 

keiŋ⁴² 
(Xiapu) 

2 󰀁 ⿰月賞 130.15 19 2  

shǎng 
(Putonghua) 

soeng2 
(Cantonese) 

The glyphs for these two characters in the above table match the local conventions. 
 
2. Brief introduction 
For the first submitted character, in Xiapu County and its neighboring Zherong County (柘荣县), 
the local people eat one kind of rice product with the half-moon shape (半月形) in winter 
solstice, which is called as 米󰀀. The skin is made of glutinous rice (糯米), and the main stuffing 

is shredded radish (萝卜丝). This kind of food needs to be steamed underneath leaf of a kind of 
Alpinia (艳山姜). Now a variety of flavors have been developed. Please see the picture below. 
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Fig. 2.1 This kind of rice product shown on WeChat Official Account 
 
The simplified form of the second ideograph of the name has not been encoded, so the local 
people often use the temporary alternative name as 米饺, which is not better, even incorrect. 
The following picture shows the shop front of one of the famous shops to sell this kind of rice 
product in Xiapu. The shop shows “霞浦米饺” which should be “霞浦米󰀀”. However, “米饺” 
reads as [mi⁴²⁻⁵⁵ keu⁴²] in Xiapu dialect, and “米󰀀” reads as [mi⁴²⁻⁵⁵ keiŋ⁴²], which are different 
for the local people, that means it is a helpless approach for them. 艳山姜 is a tender plant to 

fend against the cold, which is common in Fujian, Guangdong, Taiwan, Yunnan and so on in 
China. It is used for the traditional Chinese medicine. Before or after Beginning of Winter (立
冬), the local people will cut off the leaves to help them pass the winter. 
 

https://mp.weixin.qq.com/s/vgpjmr-kJZfK2-dm2dhdxg
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Fig. 2.2 方小姑（东吾路店） in Xiapu County 

 
On the other hand, “米饺” means a kind of Chinese dumpling (jiaozi) literally, such as the 
dumpling in Dongzhi County, Chizhou City, Anhui Province (安徽省池州市东至县), which has 
been registered as DB3417/T 015—2022 (《池州特色小吃 东至米饺》). The skin is made of 
polished indica rice (籼米), not glutinous rice; the main stuffings are not only shredded radish, 
but also green bean (豆角) and so on; the shape is very similar to the common Chinese dumpling, 
not the half-moon shape; and there is no any kind of underneath leaf. It is not better to treat 
them the same to make them confused. One more interesting thing is that 东至 reads the same 
of 冬至 (winter solstice) in Putonghua and so many other Chinese dialects. The following 
picture shows the dumplings in Dongzhi County. 
 

https://m.dianping.com/shopshare/k4NR7BBRVYtqViSd
https://dbba.sacinfo.org.cn/stdDetail/5db82148dff238ca74ac91cbf127f56985261c7714f6a0060ce1c7467868eae2
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Fig. 2.3 米饺 sold on the shop 红霞米饺 in Dongzhi County 
 
For the second submitted character, in Yilan County, the local people eat one kind of smoked 
duck product mainly in Mid-Autumn Festival and Chinese New Year celebration. In the end of 
19th century, the local people tried to smoke and roast marinated duck with sugarcane skin in 
kitchen range, because Yilan is a rainy place, and it is hard to roast duck by sunlight. The most 
traditional form was to use Peking duck (北京鸭, not Beijing Roast Duck/北京烤鸭). This kind 
of food was more and more popular in Yilan, and other producers also used cherry duck (樱桃

鸭) and other local duck (土番鸭) later. Duck was very precious at that time, so they use the 
ideograph “賞” (“award”) to name this kind of food as “鴨賞” (ah-siu nn). Based on one news 
report on The Hub News, the ideograph “󰀁” was firstly used by one important producer after 
1899, which is the variant of “賞” and only used for this kind of food. Please see the following 
picture. 

https://m.dianping.com/shopshare/l77PYuHjGRVeQV47
https://www.thehubnews.net/archives/59673
https://www.thehubnews.net/archives/59673
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Fig. 2.4 “鴨󰀁” 

 
Now it has been developed for more cooking methods. TVB (Hong Kong SAR) produced (or 
translated and re-produced) a documentary to record it and provided the Cantonese reading. 
 

  

https://b23.tv/sF8Q6vj
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3. Evidence 
3.1. 󰀀 

 
Fig. 3.1.1 徐友梧: 《柘洋方志》, 宁德: 福建省柘荣县地方志编纂委员会, 1985.8, p. 226 

 



7 
 

 

Fig. 3.1.2 徐友梧; 霞浦县地方志编纂委员会: 《霞浦县志（民国十八年版）》,  
宁德: 霞浦县地方志编纂委员会, 1986.10 
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Fig. 3.1.3 俞郁田; 霞浦县民族事务委员会《霞浦县畲族志》编写组: 《霞浦县畲族志》, 

福州: 福建人民出版社, 1993.5, ISBN 7-211-02164-0/K·160, p. 116 
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Fig. 3.1.4 俞郁田; 霞浦县民族事务委员会《霞浦县畲族志》编写组: 《霞浦县畲族志》,  
福州: 福建人民出版社, 1993.5, ISBN 7-211-02164-0/K·160, p. 154 
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Fig. 3.1.5 陈支平, 詹石窗: 《透视中国东南——文化经济的整合研究 下》,  
厦门: 厦门大学出版社, 2003.9, ISBN 7-5615-2049-2, p. 1001 
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Fig. 3.1.6 俞郁田; 霞浦县民族事务委员会《霞浦县畲族志》编写组: 《霞浦县畲族志》, 

福州: 福建人民出版社, 2019.10, ISBN 7-211-02164-0/K·160, p. 98 
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Fig. 3.1.7 俞郁田; 霞浦县民族事务委员会《霞浦县畲族志》编写组: 《霞浦县畲族志》,  

福州: 福建人民出版社, 2019.10, ISBN 7-211-02164-0/K·160, p. 126 
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Fig. 3.1.8 One article and encoding request on WeChat Official Account 

https://mp.weixin.qq.com/s/kL8Odp7Lg_CtuGwbAZsi1w
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3.2. 󰀁 

 
Fig. 3.2.1 Product shown on WalkerLand 

 

https://www.walkerland.com.tw/article/view/244861
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Fig. 3.2.2 Product shown on WalkerLand 

 

https://www.walkerland.com.tw/article/view/244861
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Fig. 3.2.3 Product shown on WalkerLand 

 

https://www.walkerland.com.tw/article/view/244861
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Fig. 3.2.4 Product shown on WalkerLand 

 
 

 

Fig. 3.2.5 Ingredients list on the official website of Shun De Salted and Dried Meat Food Factory 

 

https://www.walkerland.com.tw/article/view/244861
https://www.tw-s-d.com/ec99/ushop1021/GoodsDescr.asp?category_id=57&parent_id=0&prod_id=D003
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Fig. 3.2.6 Product shown on 台湾の風 
 

 
Fig. 3.2.7 Product shown on the official website of Shun De Salted and Dried Meat Food Factory 

 
 

https://taiwan-wind.com/shopping-2024110501/
https://www.tw-s-d.com/ec99/ushop1021/GoodsDescr.asp?category_id=57&parent_id=0&prod_id=D003
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Fig. 3.2.8 Product shown on 喜互惠 e直購 

 
 

https://www.surewell-ezgo.com/products/%E5%86%B7%E8%97%8F-%E5%AE%9C%E8%98%AD%E9%B4%A8%E8%B3%9E-%E9%A0%86%E5%BE%B7%E9%80%9F%E9%A3%9F%E9%B4%A8%E8%B3%9E%E8%82%89180g%E3%80%90%E5%96%9C%E4%BA%92%E6%83%A0-e%E7%9B%B4%E8%B3%BC%E3%80%91
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Fig. 3.2.9 Product shown on 喜互惠 e直購 

 
 

 

Fig. 3.2.10 Heading of the home page on 東昌鴨󰀁 

 
 

https://www.surewell-ezgo.com/products/%E5%86%B7%E8%97%8F-%E5%AE%9C%E8%98%AD%E9%B4%A8%E8%B3%9E-%E9%A0%86%E5%BE%B7%E9%80%9F%E9%A3%9F%E9%B4%A8%E8%B3%9E%E8%82%89180g%E3%80%90%E5%96%9C%E4%BA%92%E6%83%A0-e%E7%9B%B4%E8%B3%BC%E3%80%91
https://039771861.com/
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Fig. 3.2.11 Heading of the home page on 東昌鴨󰀁 
 

 

Fig. 3.2.12 Product shown on 東昌鴨󰀁 
 

https://039771861.com/
https://www.039771861.com/index.php?route=product/product&product_id=99
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Fig. 3.2.13 Product shown on 東昌鴨󰀁 
 

https://www.039771861.com/index.php?route=product/product&product_id=98
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Fig. 3.2.14 Product shown on 東昌鴨󰀁 
 

https://www.039771861.com/index.php?route=product/product&product_id=97


24 
 

  

Fig. 3.2.15 Product shown on 東昌鴨󰀁 
 

 

Fig. 3.2.16 News report on 好視新闻 
 

https://www.039771861.com/index.php?route=product/product&product_id=57
https://newsday.tw/news/87826
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Fig. 3.2.17 Product shown on 三源臘味行 
 

 

Fig. 3.2.18 Product shown on 三源臘味行 

 

https://www.yilan-sanyuan.com.tw/crm/images/products1/191118191301.jpg
https://www.yilan-sanyuan.com.tw/crm/images/products2/181228203256.jpg
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Fig. 3.2.19 New report on the Hub News 

 

 
Fig. 3.2.20 Product shown on WeChat Official Account 

Note: This one shows the only one case for the simplified form. 

https://www.thehubnews.net/archives/59673
https://mp.weixin.qq.com/s/q6Tkcq-f0oswQ6ODE_Z3Nw
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Fig. 3.2.21 Cuisine Menu on 大众点评 
 

http://dpurl.cn/GSNkTAWz
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