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Maungane ka kalrinda ki1 ngyapapalai ka kange

The Flying F’ish Calendar
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j)\/ Luka tatukakangane ki ngyapapalai ka kange, kai swa Tau matwase

takamaungane mwa ki laveke tukange.

j)f Every year during the flying fish season, Tao people go out to sea at night
7/ tocatch flying fish.







Ikai ki dradrimitane ki maungu, kudra papia ki ledra ka maca ki
ngyapapalai ka kange wadrele ki apwi ki varukuru.

ERERE, BIIEIRABRIHRA LN

In the dark of the night, flying fish are attracted to the light of torches on
tatala boats.







Kudra kaika asiasipanenga ka langyapapalai ka kange laipaipai ku
sapakepake lini si ngyapapalai ikai belenge ki laveke.

gL ESNRANERFARET EEBEA,

Hundreds of flying fish open their pectoral fins and glide above the surface
of the ocean.







j\)[\s Pakeela ki malialiare, ala siulri kwi lalasu.
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Kai si Masagaz ngwalalaakese ikai babiabila ki laveke ukalava ki tamaini
lu pasute ku amece kainganai.

si Masagaz (RPREMEB:ZFEL BHR AR,

si Masagaz wakes up really early to go to the beach to await his father’ s
return with a full catch.
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/ Lu patwaladhane ki sidrwadrumane ka kakwakudhane ki swa Tau, sa
j\)f\ kitulalake kai si Masagaz, ku tamaini makakai pabalrithi kui naganeini
s1 syaman Masagaz, ku paluludane yai tama ki Masagaz amia.

j)f (REBEIEHE ABYIBE, si Masagaz 8B S AE S syaman Masagaz,
f‘ 2 B2 Masagaz BIR#H,

j)f According to Tao traditions, when si Masagaz was born, his father’ s name
f became Syaman Masagaz, which means the father of Masagaz.
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Kuini lanitukangane ka langyapapalai ka kange, makakaai madu mwalra
kuini karalabe si tali adringi, la kadwai tu nirudamane ka kange.

HEFORABBRRRIE, FREREEIOAEE, HERENREZ.

The flying fish caught by the fishermen must be processed quickly after
reaching shore, removing the scales and organs in order to dry the fish.
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Sa Irika mwalringedelenga, kui Ciwase si Lripadre wakela babiabila ki
laveke paralubu.

ERAEGREGAIRN, SEMNERFIE2EIT,

Giwas and Leon don’ t arrive at the beach to help until the sun is high in

the sky.
00
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Kui si Masagaz la drulru ku ababai ka kange bai ki Ciwase, kiaseasene
ku taparalubaneini.

si Masagaz e ST — IR LA R, RSV T,

si Masagaz gives Giwas a women’ s fish to thank her for her help.

000
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Kai swa Tau twa taitulruane ki lakange, yakai ku sawvalai ka kange,
ababai ka kange, tarudrawdrange ka kange. Malimememenga kuini ababai
ka kange, lakamani ku putedra pakane ki labaibai si lavavalake.

EEBRAERTHRBEARLABRNEZARZB ZARRRFIZH—ER, PR
B AF/NLFINZ,

The Tao people split fish into three categories: men’ s fish, women’ s fish,
and elder’ s fish. Women’ s fish are the most delicious, so they are saved
for women and children to eat.
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Kui Ciwase la pasana pikai suragele kuini kange, la iluku acebe bai ki
yakai sasadra ka subelebelenge ka Vihwi. Lai Iri tumanaini?

S EHTREE R AT IFIRTF, UEFB A ZLERFADF L EERLE?

Giwas wants to preserve the fish so she can take it to the space station to
share with Behuy. How can she do that?
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Kui Lripadre ngwalringau ku paswalala samwa kavai sasadra ka
subelebelenge pasutelrai ku satheretherepane ku culwane ki vai ka bali,
kudra kibulruini ka Irigilane.

P R ERKZIER K HEIKIGEENR PSS B8R0 5

Leon recalls what they learned when the space station installed new solar
panels.
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Kikai lamanemane, lu therepenga ki labuti ki ledra lacilri ku labuti ki
drinki, amani kwidra sia “paadrinki ki ledra”. Ki kuini satheretherepane
ku culwane ki vai ka bali arakai kuini labuti ki1 Iredra ki vai si paadrinki.

ME R FEREEF VIR RUMHT B RE ). KimaetR SR A XIS
¥§$%hﬂl‘]_*§:[§o

The phenomenon where a substance emits electrons after absorbing
photons is called the “photoelectric effect.” A solar panelis a tool that
uses the photons of sunlight to generate electricity.

27






Kikai bavane ka satheretherepane ku culwane ki vai ka bali yakai ku
nibalrubalrulane ka arwa kaliapai si talitiki, laka mathaithariri ku
taarakaiyane ku puku ki vai.

M KIZREREZE S BETEY, BRBERNMEZER, BaERMF A KIGEE.

A new type of solar panels can even be rolled up. They are lighter and take
up less space so they can more effectively capture solar energy.

29






Kui Ciwase si Lripadre la ngulringau, alau Ir1 dulru madu arakai ku ledra
si culwane ki vai, pakarudame ki ngyapapalai ka kange, la iluku mwa ka
sasadra ka subelebelenge.

SR R8T, it eI LUFFFIAXRIZEICF0E, EAESZ, M aJUHRIXR

ZEuS Yo

Giwas and Leon remembered that they can utilize the light and heat of
the sun’ s energy to dry the fish so they can take it to the space station.
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Kikai makakiadringaita kai tarugutugu, kai s1 Masagaz ala kirimu iya
kai, kaika tapiapiane kai pavai ki kange.

AR S FIRBINABEE, si Masagaz AR, BFRERREL,

They finally found a big enough stone to place the fish, but si Masagaz said
that’ s not how to sun dry a fish.
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Kai tapavaivaiyane ki ngyapapalai ka kange ki swa Tau walribatenga ki
taraidai ka caili. Kudra nitulrepenganenga ka kange arakai ku timu drisisi,
la ngwalai kikuini sadrikisane papwadriadringi thebece ka puku ki timu
ala padalru karudame kui ngyapapalai ka kange.

EBRABRAECEEARI—BFNESLERIRFHOREHK LS, 7| AENBE
BRANRRBVZER, cILERRARZEER,

Tao people have been drying flying fish in the sun for over a hundred
years. Once they have prepared the fish, they cover it with coarse salt.
The osmotic pressure of salt is greater than that of the fish, so this makes
the fish dry even faster.
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Kai tapanianianiakane ki swa Tau mararaisi ki ngyapapalai ka kange,
adravane ka kalrinda lini patwapapalra ki kala ngyapapaladhane ka kange.

EBRANETERAEYERM, MEEELHNIRERDEAHAEKESR,

The lives of the Tao people are closely connected with flying fish, so even
their calendar and periods of work and rest are determined by the flying
fish season.
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Luka kalarigarigadhane, ta Rayon ki (kalangyapapaladhane ka kange),
kai swa Tau paswalalanga Mivanwa tulrisi ku sadawlane ki ngyapapalai
ka kange, ala pathagili takamaungane tukange ki ngyapapalai ka kange,
pakele ki saka supate ka dramare ala maka tukange ikai ki vaiyane.

FXREVE{R, B Rayon (RAZE) , EIEIRE LT Mivanwa (BAR) B5ERA
K, AEMALT RBARA, —EREAFIUEBXRER,

During the spring, it is Rayon (flying fish season) and the Tao people hold
Mivanwa (the fish festival) to invite the arrival of the flying fish. Then, they
begin to catch flying fish at night until April when they can resume fishing
during the day.
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Lu ngilribatenga ki Rayon, ki saka Irima pakela ki saka valru ka
/ dramare amani kudra teyteyka (kala tukakangane), lu tukangane kai
madu wamalramalra ku ngyapapalai ka kange, maru taisadrasadrane si
edhaedhaele ki ngyapapalai ka kange.

j/\f Rayon RIS ERBEATIENBA R teyteyka (B L RIKHNEHE) , 5EE
T RERmRERAMNNSRE, BRAKEER.

/ From the fifth to the eighth months after the start of Rayon, it is Teyteyka
j)\ (the season of fishing on the ocean). During this time, they can only catch
f fish other than flying fish to give flying fish a chance to recover.
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Luka saka bangate ka dramare tarwamara kui amian (taukalavalavane ki
ngyapapalai ka kange), kai swa Tau twalrisisi ki Manoyotoyon (yadrengere
kane ki ngyapapalai ka kange ka Irisi), twalai kikuini adravane ka rudame
ka ngyapapalai ka kange kai wakanekane, lu piya kuini lukacaicaili Iri
aru ngiesadhane kakalra ku malra lini.

FENEARBIE amian (FFRENZFHE) , EEBEASER Manoyotoyon (7
BIRBR) , LEHRRS, ERAFEZHIREIZT, EXRBEFSTHEEHFHNEW,

Starting with the ninth month, it is Amian (the season of waiting for flying
fish). The Tao people hold the Manoyotoyon (festival of finishing the flying
fish). From this point on, they cannot eat anymore dried flying fish to ensure
that they will have another full harvest in the coming year.
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j)\/ Kikai yai amani kudra “Maungane ka kalrinda ki ngyapapalai ka kange”

ki swa Tau.

j\)f\s This is the Tao people’ s “Flying Fish Calendar.”
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/ Sa maka pavainga kui ngyapapalai ka kange kui si Masagaz, 1ri dulrunga
;{)f\é iluku ku nirudamane ka kange bai ki Vihwi, kikai ababai ka kange la
paswala tusawngulane si kane!

j)\/ FHsi Masagaz IERBE BT, MAIUBRALZER;AEZ, ERTARMERS

T eTme!

/ When si Masagaz is finished drying his flying fish in the sun, they can bring
j)\ the dried flying fish to Behuy at the space station. But, it’ s best to make
\,f fish soup with this women’ s fish now!
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\)[\s Kui si Mazngang la kamani ka tua sawngulane ku kange.
C
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j\)[\ Kikai siasasanane ka kange ka swangulane, sangwaesai turamuru!







Kui si Mazngang la iya kai, ku kalrilrigilingali aga kaika kathane kai
sawngulane ki kange, yakaiyana ku tai ka abai si nipakulavane ka apase.

si Mazngang SRtV EFHRIRIRT 857, BB FIRREFZAREEE,

si Mazngang says in addition to fish soup, her specialties also include
mashed taro and steamed crab.
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Kui Ciwase Iri kicawcakwane patuelre, lai Iri iluku mwa ka sasadra ka
subelebelenge kikai laakaneane ki swa Tau, la pakabucuku ki Vihwi
paegace ki barangeini mia ki Iregelrege!
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Giwas wants to learn how to make all of those things to bring Tao culinary
traditions back to the space station so Behuy can eat so much delicious
food his belly sticks out!
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