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Note on Dates, Transliterations, and Measures 

v All dates have been converted to accord to the Common Era. The date of each dynasty, book, 
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apart, their dates will be noted again. 

v Chinese book titles are all translated into English in the main text, but their pinyin transliterations 

are used in the footnotes. In the bibliography, their original Chinese characters, pinyin 

transliterations, and English translations are all presented. 

v Traditional Chinese characters are used for primary sources and for research published in 

traditional Chinese. Simplified Chinese characters are only used for modern research published in 

mainland China. 

v Chinese names of persons and places are all transliterated according to the pinyin system, except 

for modern authors who follow the Wade-Giles or Cantonese systems. 

v Money, weights, and measures are all presented in the original units. 

v The following conversions are used particularly for the trade of sea cucumbers in Makassar: 

Picul: 120 catties or 133.3 pounds. 

Tael (silver): 0.7 Spanish dollar. 
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as a Spanish dollar, but the latter was more valuable in Asia because of the local preference.1 In 

Makassar, the Spanish dollar, known as “rijksdaalder Spaans”, was a common current, while the 

rijksdaalder was the “money of account”.2 

Foot (Rijnland): The Rijnland standard was used in the early modern Dutch Empire in Asia. 12 

Rijnland inches are 1 Rijnland foot. 1 Rijnland foot is 31.40 cm. 

 

1 Wolters, “Heavy and Light Money in the Netherlands Indies.” 
2 Sutherland, “Trepang and Wangkang,” 453, note 3. 
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