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IIIOTOHIYHUHA JTUCKYPC SIK IPOBJIEMA IEPEKJIALY

ITanvenxo O. L.
Jninpoecvruii nayionanenui ynieepcumem imeni Onecs I'onuapa

Y cmammi posenanwymo npobnemy nepexnady mexcmie 2iiOmMOHINHO20 OUCKYPCY (HA Mamepiani aHeloOMOGHUX
2a3emnux mexkcmie Ha 2acMpoHOMiuHy meMamuxy). L{a npobrema € axmyanbHor, wo 6usHaueHo nompebor 00Ci-
02ICEHHSI 2TIOMOHIL K COYIOKYILIMYPHO20 (heHoMeHY, nompedolo OKpecients iHe80CeMIOMUYHUX | ITH28OKYIbIMYPHUX
napamempis 2nIOMOHINHUX HAUMEHYBAHb, A MAKOIC HOMPeOoIo 00CIOAHCeH S 3ac00i8 nepeKaady enomoHIUHOT NeKcl-
KU ma 3acobig maymauenns it y ciosnuxy. Mema naykogoi npayi — 00CHiONCeH s, 2IOMOHIL IK COYIOKYIbMYPHO20 MA
JIIH2BOKYILIMYPHO20 (PeHOMENY i OKpecienHs 0cobnusocmel nepekiady ma nNompaKmos8y8anHs SOMOHIYHOI 1EKCUKU.
Hocsaenennio nocmasnenoi memu CHpUALO BUKOHAHHSA 8ANCTUBUX 3A60AHb, 30KDEMA. BUSHAUEHO NOHAMMS 2NOMOHIY-
HOI IeKCUKU, HAKONUYEHO (hakmuynuti mamepian 05t OOCIIONCEHHS, BUKOHANO 1020 NEPEKNA0 YKPAIHCHKOI MOBOI Ma
NPOAHANi3068aH0 3acobU Yb0o20 NepeKaady.

3’acoeano, wo cemanmuyHuil KOHMUHYYM 2MIOMONIUHOT JeKCUKU € 0ocums cmpokamum. 67,3% oocniodicenux
HAMU 2ACMPOHOMIYHUX MEPMIHIG HaNeICamb 00 MEMAMUYHUX 2PYR «20mog6i cmpasuy ma «npodykmuy,; 1,4% — do
HAUMEHYBAHb, AKI XApaKmepusyioms npoyecu CRoJiCUBanHs ixci ma uac ii excusanns, 4,3% — 0o naiimenysans ghaxis-
yis 3 npucomysanns ixci; 1,7% — 0o naimenysans sacobie nazpisy idnci; 17,0% — 00 xapakmepucmuxk 20mogux cmpag;
1,7% — 0o naiimenysans 0cobausoeo cnoxcueanns ivici; 2,5% — 0o incmpymenmusis; 4,1% — 0o monocis.

3ayesadceno, wo y npoyeci nepexiady 2acmpoHOMiuHOL IeKCUKU 6 Nepexiadayis NoOCmaroms NUMAaHHs Wooo 3aco-
0is, AKI akmyanvHi @ momy yu momy eunaoky. Ipocmediceno, o HalOinbL NPOOYKMUBHUMU € MAKI 8UOU NEPeKaA0y,
AK MPAHCKPUNYIS, MPAHCIImMepayis, nepexiad 3a 00nomo20i0 exsisanenma. Y peyromami ananisy 6UKOHaH020 nepe-
KAady 00CHI0NHCYBAHO020 (haKmuuHo20 mamepiany usasneHo, wjo 19% mepminie nepedano 3a 0ONOMo20H MPAHCKPUN-
yii ma mpancaimepayii, 81% — 3a 0onomozoio exgigarenma.

Ilepcnexmusu 00criOHCeHHs 2MIOMOHINHOT TEeKCUKY 80AYAEMO Y CMBOPEHHT OKpeMuX TI0MOHIYHUX 210capiis.

Knrwouosi cnosa: eniomoniynuil OUcKypc, memamuyHa HaiedxicHicmy, nepexiad, mpancopmayis, mpanckpunyis,
mpauciimepayis, exeieanienm.

Panchenko O. 1. Glutonic discourse as a problem of translation. The article deals with the problem of discursive
translation based on the material of glutonic discourse. This problem is relevant, as it is determined by the need
to study glutttony as a sociocultural phenomenon, the need to describe the linguosemiotic and linguocultural
parameters of glutonic terms, as well as the need to study the translation of glutonic vocabulary and its interpretation
in the dictionary. The purpose of the scientific paper is the study of gluttony as a socio-cultural and linguo-cultural
phenomenon and features of translation and interpretation of glutonic vocabulary. To achieve this goal, such tasks
are formulated as defining the concept of glutonic vocabulary, accumulation of factual material for research, its
translation into Ukrainian and analysis of the means of this translation.

In terms of thematic affiliation, 67,3% of the gastronomic terms studied by us belong to the thematic groups
“ready meals” and “products”; 1,4% — to the names that characterize the processes of food intake and time of its
consumption; 4,3% — to the names of cooking specialists; 1,7% — to the names of means of heating food; 17,0% —
to the characteristics of ready meals; 1,7% — to the names of special meals; 2,5% — to instruments; 4,1% — to
topos. When translating gastronomic vocabulary, translators have certain questions about the tools to be used in
a particular case.

The most commonly used types of translation are transcription, transliteration, descriptive translation, loan,
translation by equivalent. In the researched material 19% of terms are transferred by means of transcription and
transliteration, 81% by means of equivalent.

We see the prospects of the study in the creation of separate glutonic glossaries.

Key words: glutonic discourse, thematic affiliation, translation, transformation, transcription, transliteration.

IMocTanoBKa mpo0eMu Ta OOTPYHTYBAHHS aKTYy-
anpHocTi ii posmisay. [IpoGnema mepekinany TEKCTiB
[IIOTOHIYHOTO (TaCTPOHOMIYHOTO, KYJNiHApHOTO) AMC-
KypCY € aKTyaJbHOI0, OCKUIBKH B ITbOMY THII JUCKYPCY
HayKOBIIl 30CEPE/DKYIOTh OCOONMBY yBary Ha IIFOI-
CHKOMY YMHHHUKY, IIO 3YMOBJIEHO MOTPEOOI0 JIOAMHHU
y XapuyyBaHHI, pO3B’S3aHHs BOXJIMBUX MHUTaHb BiIOy-
BAETHCA 3 ypaxyBaHHSAM ICTOPHYHUX, COLIOKYIBTYPHUX
(bakTOpiB TOMIO. AKTYaJIbHICTH JIOCIIIKCHHS BU3HAUEHA
MOTPeOO0I0 TOCIIIKSHHS DIFOTOHIT SIK COI[IOKYIBTYPHOTO
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(heHOMEHY, TOTPEOOIO OKPECIEHHS JIIHTBOCEMIOTUYHHUX
1 JIHTBOKYJIGTYPHHUX MapaMeTpiB TIFOTOHIYHUX HaliMe-
HYBaHb, & TAKOX MOTPEOOFO JOCITIIKEHHS 3ac001B Tiepe-
KJIa/1y [JIFOTOHIYHOI JIEKCHKH Ta 3ac00iB TiIyMadeHHd il
Y CIIOBHHKY.

AHauni3 octaHHix gociaimkeHb i myoaikauniii. [Ipo-
OneMu, TOB’s3aHI 3 TIIOTOHIYHUM THCKYPCOM, Talld
MOILITOBX JI0 MOSBU BEJIMKOI KIJIBKOCTI HayKOBHX POOIT
SK MOHOTpagivHOTO, TaK 1 AUCEPTALIHOTO XapaKTepy,
SIK1 CBiJTYaTh MIPO 3HAYHUHN 1HTEPEC IO TEMH XapuyBaHHS



Tanuenxo O. I. I'ntomoniunuii OUCKypc sk npoonema nepexiaoy

monuHU. Ha cygacHoMy erami po3BUTKY JIIHTBICTUIHOT
HayKH CIIOCTEPIracMo 3aIliKaBJICHHS MOBO3HABIIIB TI€B-
HUMH NpoOJieMaMH B KOHTEKCTI aHTPOMOLEHTPUYHOI
napaaurMu. [TI0ToHIYHA KyJIBTypa € OJHI€I0 3 HaWIo-
MIMPEHIINX TeM JJIs BUBYCHHS y CydJacHIH JIIHTBICTHII
(mpaui H. I'omoBrunpkoi [3], O. Onsganya [4] Ta iH.).
BoaHouac 1 gani 3aIHIIA€ThCA 3HAYHUN 00CAT IUTAaHb,
AK1 1€ HAJEXKUTh MOPYIIUTH JIIHTBICTaM — JOCIiAHU-
KaM IIIIOTOHIYHOTO JAHCKYPCY.

®opmyaI0BaHHSI MeTH i 3aBaaHb crarti. Mera
HAyKOBOI Mpali — JOCIiMKEHHsS IIIOTOHII K COLio-
KyIbTypHOTO Ta JIHIBOKYIBTYpPHOTO (DEeHOMEHY Ta
OKpECIICHHS OCOONMBOCTEH MepeKiaxy W MOTPaKTo-
BYBaHHs TNIIOTOHIYHOI JIEKCUKHU. JIJI1 TOCATHEHHS Mi€l
METH JOIIFHO BUKOHATH TaKi 3aBIAaHHS, SK BU3HA-
YCHHS MOHSTTS [IFOTOHIYHOI JICKCUKH, HAKOIMMYCHHS
(bakTUYIHOTO MaTepiany IS JOCHIHKCHHS, BUKOHAHHS
Horo mepexiaay yKpaiHCHKOIO MOBOIO Ta aHall3 3aco0iB
LBOrO MepeKyany.

Marepianom A5 TOCHIIKSHHS TTOCIYTYBaIH aHTIIO-
MOBHI ra3eTHI TEKCTH HA TACTPOHOMIYHY TEMATHKY.

Bukiag oOCHOBHOTO Marepiaay JA0CTiT:KeHHS.
YiTkoro BU3Ha4Y€HHS IIIOTOHIYHOTO JUCKYpPCY Ha ChO-
TOJIHI HEMa€, SIK 1 OHOCTAMHOCTI MO0 HOMiHYBaHHS
LOTO BUY JUCKypcy. BiTunsnsui moBo3Harmi [1. Byp-
koBa Ta H. [0OBHUIIbKA TIPOTIOHYIOTE TEPMIH «TacTpo-
HoMiuHMi auckype» [2; 3], O. CaBenbeBa — TepMiH
«KyJTiHapHO-TacTpoHOMIYHUH auckype» [5], II. Ban-
MaH — «KymHapHHNA JUcKypey» [1], O. OnstHIY — «TIIF0TO-
HIYHHI» (TaCTpOHOMIYHUHN) mauckypc [4]. 3apyOikHUI
MoBo3HaBellb C. bepre [9] BxuBae TepMiH «racTpoHO-
MiuHuil auckypey», JI. Poccaro — “culinary discourse”
(xyminapaui auckype) [13], M. MeBic — “restaurant
discourse” (pectopannuii nuckypc) [10].

VY cucremi aHIIINACHKOI MOBM CEMaHTHKa TepPMiHA
gastronomy 30Cepe/PkeHa Ha KyTiHAPHUX TPaJullisx,
3BHYAAX Ta MUCTEIITBI KyJiHapii, 10 3aCBIYYIOTH JIaHi
JIEKCUKOTpa(iuHUX JDKEpes, 3TIIHO 3 SKHMH, TEPMiH
gastronomy mo3Hadae ‘the art and science of cooking
and eating good food’ [11], abo ‘the art or science of
good eating; culinary customs or style’ [12].

VY mpormeci mepekiany TacTPOHOMIYHOI JIEKCUKH
mepeKiIagavi 9acTo MOCTATh Tepe] BHOOPOM 3aco0iB
nepeknany, ki Tpeba BUKOPUCTATH B TOMY YH TOMY
Bunanky. HalOinpml NPOAYKTHBHUMH € Taki BUIN
TepeKIaay, Sk TPAHCKPHUIILIisl, TpaHCIiTepallis, OM1uco-
BUH TIepeKIIaj, KalbKyBaHHS, IEPEKIa]] 33 TOTOMOTOI0
eKBiBaJieHTa. SIKILO K MepeKiafay He Ma€ 3MOT'H BHKO-
pHCTaTH OAMH i3 3a3HaYeHUX 3ac00iB IMEepeKiamy, BiH
BJA€THCS 10 TpaHc(opMaIliii — CHHTAKCUYHUX, CEMaH-
THYHHX, MOP(OIOTIYHUX ToIO. [IesKi BUCHI BBAXKAIOTH,
110 € TiJIbKYU JIBa BUAM TpaHchopMalliil: JexcuyHi i rpa-
MmarnuHi. [Ipore mepexyiaan TEKCTIB, AKi MICTAThH TITIO-
TOHIYHY JICKCHKY, HEPIIKO MOTPeOyIOTh BUKOPUCTAHHS
JIEKCUKO-TPaMaTHYHUX (3MIMIAaHUX) TpaHCc(hOpMaIlii.
Tpancdopmanii HailuacTilie BHUKOPHUCTOBYIOTH Iiepe-
KJIaja4i, KOJU CJIOBO HE Ma€ BiAMOBIIHOTO €KBiBajJeHTa
B MOBI IEpeKIIay.

UYepes 3’gBy BEJIMKOT KITBKOCTI HOBUX rainy3eid BUHU-
KalOTh JIeSKi MPOOIEeMH 3 YKJIQTaHHIM TaTy3eBUX CIIOB-
HUKIB, cepe]] IHII0ro i racTpoHOMiyHuX. Takoxx Hapasi
MOCTA€ MUTAHHS IIOJ0 TAYMAa4eHHS CIIiB Y CIOBHHKAX
Ta NPaBUIBHOCTI NIepeaBaHHs 3HaYeHHA. Bijgomo pi3Hi

91

BUJIA TIIYMA4YCHb y CJIOBHHUKAX, 30KPEMa OMHUCOBUI TUII
BU3HAYCHHS Ta JUIA CIIiB 3 HOMIHAJbHOK (QYHKIIEO:
a) TIyMaueHHs, IO PO3KPUBAE CITIBBIIHOIICHHS MIiX
CJIOBOM 1 TMPEIMETOM, SIBUIIEM, MOHSTTSAM; 0) BU3HA-
YeHHsI Ha OCHOBI 3B’s3KiB. CIIOBHMKOBA CTATTS aHIJIO-
MOBHUX TJIYMadHHX CJIOBHHKIB 3a3BHYail Mae cramy
CTPYKTypy: 0a3oBe CJI0BO, HOro TpamaTHuHI XapakTe-
PHUCTHKH, TIyMaueHHsS TEpMiHA, MPUKIATH BHKOPHUC-
TaHHs, (Pa30Bi CIOBOCIONYUCHHS Ta B ACSKAX BHUIA-
KaxX CHHOHIMHU.

[Mepexmanad € BaXKITUBUM ITOCEPEITHIKOM MiX JBOMA
KynbTypamu. Tox MmiJ 4ac mepeaaBaHHs racTPOHOMIY-
HO{ JIEKCHKH BiH Ma€ MaKCUMaJIbHO TOYHO Ta 3p03yMiJI0
nepenatu ii CyThb CBOEIO MOBOIO, 30epiraroud Hario-
HAJBHUN Ta ICTOPHYHHUM KOJIOPUT (SKIIO I1e TOTPiOHO).
CKIamHiM 3aBIaHHSM [UTS IepeKiianada € neperaBanHs
racTpOHOMIUHUX peaniid. Peamis — me nekcema, sika
MOXE TO3HA4YaTH PI3HOMAHITHI SBHINA Ta IpPEIMETH,
HaIlOHAJIEHI OCOOIMBOCTI TOIIO, IO HE MAIOTH BifIIO-
BIJTHOTO €KBiBaJieHTa B MOBI mnepekinany. CHHOHIMaMHU
JI0 CJIOBa peanis B aHAJi30BaHIN IUIOIIMHI BBaXKalOTh
JIOKANi3M, JIAKYHA, 8aApP8APU3M, eK30MUYHA JeKCUKA Ta
be3eKxsiganenmua J1eKCuKa.

AHali3 BHUKOHAHOTO TMEPEKIagy AaHITIOMOBHOTO
ra3eTHOrO TEKCTy Ha racTpOHOMiuHy TeMmaruky (“Fay
Maschler reviews Wander: An expat Aussie serves a
brave, spirited dinner in Stokey’) mae mijcTaBu BUCHO-
BYBaTd MPO AOCTATHIO HACHYCHICTH TEKCTy TracTPOHO-
MIYHOIO JIEKCHKOIO. 3aCTOCOBAHO TaKi BUAM MEPEKIIamy,
SIK TPAHCKPHIILLisl, TPAHCIIITepalis Ta HepeKIIaj 3a JI0To-
MOTOIO €KBiBaJICHTA.

3HauHUiA 00CST TaCTPOHOMIYHOI JIEKCHKHU TIepeKIia-
JIEHO 3a JOTIOMOTOI0 TpaHCHiTepalii Ta TPaHCKPHIILIi,
HaTpUKIaI;

e Negroni — HezpoHni

Crnoauk “The American Heritage Dictionary of
the English Language” nomae Take TiyMadeHHS LbOTO
cioBa: n. pl. ne‘gro-nis — A cocktail made of gin, sweet
vermouth, and bitters, often garnished with a lemon or
orange peel [Probably named after its inventor, possibly
Count Camillo Negroni (1868—1934), Italian gambler
and bon vivant who is said to have invented the cocktail
in Florence in 1919] [14].

Ha movaTtky cJIOBHHUKOBOT CTATTi 3aCBiaueHO (hopMmy,
AKy OpuUiMae JiekceMa Y MHOXHHI (BHUIUIEHO Trpa-
(biuHO) — ne-gro-nis. HasBHe 0J1HE TIIyMadeHHs TEPMiHa,
AKe 1 € 10T0 OCHOBHHUM 3Ha4YeHHIM, — ‘A cocktail made
of gin, sweet vermouth, and bitters, often garnished with
a lemon or orange peel’, mo nepexnagaerscs sk Kok-
meiinb 3 0AHCUHY, CONOOKO20 BEPMYY MA 2IPKO20, HACMO
NPUKPAUEH020 YeopOoro TUMOHA abO anenbCund.

CIOBHHMKOBA CTATTS TAKOX TO/IA€ OMH 3 IMOBIpHHX
BapiaHTIB MOXOKEHHS Ha3BU KOKTeilmo — Probably
named after its inventor, possibly Count Camillo Negroni
(1868-1934), Italian gambler and bon vivant who is said
to have invented the cocktail in Florence in 1919 — Huo-
8IPHO, HA36AHUL HA YeCMb 11020 BUHAXIOHUKA, MOMNCIUBO,
epaga Kaminno Heeponi (1868—1934), imaniticbkoeo
asapmuozco epasys ma OOHEIeana, AKUL, K KAJCYmMb,
sunauuos koxmeinv y nopenyii ¢ 1919 poyi. Hazpy
[BOTO KOKTCHIIIO MepeKIafaoTh YKPaiHCHKOI0 MOBOIO
3a JIOMOMOTO0 Takoi BioMoi rpado-poHeMHOI TpaHc-
¢opmartii, sk OykBeHa TpaHCIIiTepais.
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o Campari — Kamnapi

Kammnapi — ripkuii nnikep (6iTTEp) 4epBOHOTO KOJIBOPY
Ha OCHOBI apoMaTW4HUX TpaB i1 ¢pykriB. Kammnapi
€ JIOCUTHh MOMyIsIpHUM HamoeMm. OpHUTiHAIBHY Ha3BYy
TPaHCIITEPOBAHO.

o JVegemite butter — nacma Bedoicumaiim

Vegemite rycTa TacTa TEMHO-KOPHIHEBOTO
KOJbOPY Ha OCHOBI APDKIPKOBOTO EKCTPAKTY, HAIiO-
HaJbHA CcTpaBa ABcTpainii. Vegemite niepenaHo 3a J1010-
MOTOI0 TPAHCKPHUIIIT Bedscumaiim, a butter — 3a 10mo-
MOTOI0 €KBiBaJICHTa nacma.

e ricotta — pikoma

Pikora € TpaauimiiHOI ITATIHCHKOK CTPaBOIO, SKa
JOBOJII TOMyIsipHa y cBiTi. Ha3By crpaBu mepemaHo 3a
JOTIOMOTOO TPAHCKPUIILIi. Y CIIOBHHUKY ii BUTIIyMadeHO
K ‘A soft, unripened and usually unsalted cheese made
from whey, often used as a filling’ [14].

e burrata — 6ypama

bypama Takox [OBOJI MOMyNApHa IiTaliiicbka
crpaBa. Ha3By mepexiaieHo 3a J0IOMOTO0 TPAHCKPHII-
mii. Y cnoBauky “The American Heritage Dictionary of
the English Language” 3acBiTueHO Take MOSICHEHHS i€l
Ha3Bu: ‘An Italian cheese that is shaped into a ball with
a thin outer layer of mozzarella and an inner section
that is a blend of fresh cream and mozzarella curd’ [14].

e granita — epaHima

Haspy miei cunumidicbkoi cTpaBu Ae(iHOBaHO SK
‘A granular dessert ice with a sugar-syrup base, usually
flavored with fruit purée, coffee, or wine’ [14]. B yxpa-
THCBKIM MOBI MepeaHo 3a JJOTIOMOTOI0 TPaHCIITepallii.

e ceviche — cesiue

VY CIIOBHUKY MOJAHO Take 3Ha4eHHA: ‘Raw seafood
marinated in a mixture of lime or lemon juice and spices
until the citrus causes the seafood to become firm, served
as an appetizer’ [14]. YkpaiHcbkuil nepexiiaj] onepTuit
Ha TPAHCKPHUIIIIIIO.

o ravioli — pagioni

€ TpaauIiiHOW iTaNHCHKOI0 cTpaBoto. HasBy mepe-
KJIAJICHO 32 JIOIIOMOTOI0 TPaHCHiTepamii. Y CIOBHHUKY
nojaHo Taki 3HaueHHs: 1. ‘A small casing of pasta with
any of various fillings, such as chopped meat or cheese’.
2. ‘A dish made with ravioli’ [13].

e gnocchi — HboKi

Leit Tepmin TymMavats gk ‘Dumplings made of flour,
semolina, or potatoes, boiled or baked and served with
grated cheese or a sauce’ [14]. Hpoki — e omHa Tpaiu-
milfHa itamilickka cTpaBa, Ha3By IEPEKIaNeHO yKpaiH-
CHKOIO MOBOIO 32 JIOIIOMOT'OF0 TPaHCKPHIIIIii.

e pesto — necmo

[lecto — iramifickkuii coyc, Ha3By IepenaHo 3a
JOTIOMOTOF0 TpaHCIHiTepalii. 3HAYeHHSI Y CIIOBHUKY —
‘A sauce consisting of fresh basil, garlic, pine nuts, olive
o0il, and grated cheese’ [14].

o Jersey milk — monoxo [cepci

VY 1IbOMy BHIAJKY MOIOKO TIEPEIAHO 33 JOMOMOTOFO
ekBiBanieHTa milk, a Jersey TpaHCKpuOOBaHO sIK /[orcepci.

e pavlova — [lagnosa

«llagnosay € BiTOMAM HOBO3EIAHIICHKIM JIECEPTOM,
Ha3BaHUM Ha YeCTh pociiicbkoi Oamepunu. ['acTpoHO-
MIYHHIA TEPMiH Y MOBI-PELUIIEHTI TPAHCIITEPOBAHO.

e nduja — nHoyOdica

Ha3By Bimomoi itamiifichkoi CcTpaBW MepenaHo 3a
JOTIOMOTOFO TPaHCKPHIIIIi.
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® shiso — coyc wuco

[luco — e coyc. B ykpaiHChKili MOB1 Ha3By TpaH-
cKkpuOoBaHo. JIekceMy coyc JOmaHO I KOHKPETH3ALlii.

OcHOBHUH 00CAT TaCTPOHOMIYHOI JIEKCUKH, BUKO-
PHCTOBYBAaHOI B aHAJi30BAaHOMY aHIIIHCHKOMY TEK-
CTi, TlepemaHo B YKpaiHCBKii MOBI €KBIBaJICHTOM,
HAMPUKIIA prawn toasts — mocmu 3 KpegemKamu,
white bread — 6inuu xni6, dip — coyc, sourdough —
sakeacka, salted caramel — conona xapamennv, sesame
seeds — kynocym, fig — imorcup, honey — meo, fig leaf
oil — macno 3 aucms inwowcupy, gooseberry — aipyc,
Thai basil — mavcoxuii 6azunix, cider — cudp, new
potatoes — monoda Kapmonis, coriander — Kopianop,
apple-y alcohol — abnyunuti cnupm, sausage — Kos-
baca, potato knuckling — xkapmonnsine niope, shellfish —
MOJIIOCKU, tomato — momam, watermelon — KaeyH, aloe
vera — anoe éepa, guava — 2yaea, scallop — mopcoxuii
epebineyn, pea — 2o0pox, feta — ¢hema, hazelnut — nico-
8ull 2opix, pasta — nacma, octopus ragu — pazy 3 60Cb-
munoea, chicken — xypka, greens — 3enemn, Sichuan
pepper — cuuyamcvkuii nepeyv, sorbet — copbem,
vermouth — eepmym, crackers — kpexepu, cheese — cup.

OxkpiM HaliMeHYBaHb IPOYKTiB TBAPUHHOTO Ta POC-
JMHHOTO TIOXO/KEHHS 1 HalMEHYBaHHS TOTOBUX CTPaB,
y TEKCTi TaKOX HasIBHI:

1) HaliMeHyBaHHS, SIKi XapaKTCPU3YIOTh IIPOIECH
CIIOXKMBAHHS 1K1 Ta 4yac T BKUBAHHSI: passion — icu-
BaHHSL;

2) HaiiMeHyBaHHS (paxiBLiB Ta CHELIANICTIB 3 IPUTO-
TyBaHHS 1XKi: chef-patron — weg-xyxap, kitchen porter —
NOMIYHUK Ha KYXHI, staff — nepconan;

3) HaliMeHyBaHHS 3ac001B HarpiBy Xi: cook — comy-
eamu;

4) xapaKTepUCTUKHU FOTOBHX CTPaB: foasted —niocma-
arcenutl; exceptional — eunsimrosutl, whipped — 36umuii;
homemade — domawmniii; chopped — napizanuii; fresh —
ceidxcutl, soft — m’axuil, fried — cmascenutl; pickled —
mapunosanuil; mustard — eipuuunuil; strawberry — nony-
Huunutl,; salted — cononuil; red — uepgonuil;

5) HaliMEeHyBaHHS OCOOJUBOTO NPUHHATTI iXKi:
banquet — 6anxem;

6) THCTpYMEHTHBH: SCOOp — N0dcKa; glass — kenux,

7) Toriocu: kitchen — Kyxusa,; restaurant — pecmopat;
open kitchen — giokpuma Kyxms.

HaBenemo nesiki KidbKiCHI IMiJPaxyHKH. Y CTaTTi
00csiroM 3 CTOpPIiHKHM 3arajibHa KiJbKiCTh TaCTPOHOMIY-
HUX TEPMIHIB CTAaHOBUTH 72, 3 HUX 14 TepMiHiB Tepe-
JAHO 32 JOTIOMOTOI0 TPAHCKPHIIIIII Ta TpaHCIiTepaii,
30kpema 8 TepMiHiB (11%) TpanckpuboBaHoO, 6 TEpMiHIB
(8%) TpancnitepoBano, i 58 TepminiB (81%) — 3a momo-
MOTOIO €KBiBaJICHTA.

Pesynpratu miapaxyHKy YHAOUHEHO B Jiarpami 1.

[lepeniunmo manmi TeMaTU4HI TPyHH DIIOTOHIYHOL
JIeKCUKH, SIKi (pakTHuHO € peamismu. Peamii, gk yxe
3a3HavyaNocs, — e JEKCeMH, sIKi BiIoOpakaroTh HaIlio-
HaJIBHAH KOJIOPUT abo icTopuuHi (AaKTH OKpeMoro
HapOy Ta 3a3BHYail HE MAIOTh CKBiBaJICHTA B MOBI Iepe-
kiaxy. HalimommpenimymMu BUiaMu epekiiany peanii
€ TPAHCKPHIIIS Ta TpaHCHiTepalis. Alle, HE3BaXKarouu
Ha BCI IIepeBaru BUKOPHUCTAHHS WX BUIIB MEpEKIaLy,
TPAHCKPUIILIIO Ta TpaHCIITepalilo Tex Tpeda BUKO-
PHUCTOBYBAaTH 3 OOEPEKHICTIO, aJKEe HE 3aBXKIH MOCTAE
notpeba nepenadi HaioHaJIBHOTO KOJIOPHTY.
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49 racTpoHOMIYHHX TepMiHIB (67,3%) Hamexarb
JI0 TEMaTHYHUX TPYI «TOTOBi CTPaBH» Ta «IPOTYKTH»;
1 Tepmin (1,4%) — mo HalilMeHyBaHb, fIKi XapaKTepH-
3YIOTh TIPOIIECH CIIOKMBAHHA 1Ki Ta 4ac ii BKUBAHHS;
3 repmini (4,3%) — 1o HalfiMeHyBaHb (paxiBIiB Ta CIIeITia-
micTiB 3 mpurotyBanHs ixki; 1 Tepmin (1,7%) — no Haiime-
HyBaHb 3ac00iB HarpiBy Txi; 13 tepminis (17,0%) — 1o
XapakTepUCTUK ToToBUX cTpaB; 1 tepmin (1,7%) — 1o

HalilMeHyBaHb OCOOJIMBOTO CIIOXKMBaHHS TXKi; 2 TEpMiHU
(2,5%) — mo iHcTtpymentuBiB; 3 tepminn (4,1%) — no
TomociB. Pe3ynsraru mimpaXyHKy yHAOYHEHO B Jia-

rpami 2.
BucHoBkM Ta nmepcrnekTHBHU Aocaikedb. OTxe,
OCHOBHHUMH 3aco0aMu  Tepekiagy  3armo3u4eHol

racTPOHOMIYHOI JICKCUKHU €. TPAHCKPHIILIs, TPAHCIIi-
Tepallis, nepeKkiaa eKBiBaJICHTOM. TpaHCKPHIIIIis — e

W TpaHckpunuia
W TpaHchiTepauia

W EKBiBaNeHT

Jiarpama 1. 3aco0u nepekiaay racTpoHoMiYHMX TepMiHiB

H [OTOBi CTPaBM Ta NPOAYKTU
M Mpovuecy NPURHATTA ixi Ta vac il

BXUBAHHA

= daxiBLi Ta cneujanictn 3
NPUroTYBaHHA iXKi

[ 3acobu Harpisy ixi

B XapaKTepuCTMKa roTOBUX CTPaB

B Ocobnunse NPUAHATTA TKi

H |[HCTPYMEHTUBMU

" Tonocu

Jiarpama 2. TeMaTH4Hi rpynu racTpOHOMiYHUX TePMiHiB y cTaTTi
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rpadiyHa mepemadya IHIIOMOBHOTO clioBa 31 30epe-
JKEHHAM Horo (GoHeTnyHOl cTpykTypH. TpaHciiTepa-
1is — Iie epeaada rpadiuHoi CTPYKTYpH iHIIIOMOBHOTO
CJIOBa 3a JOMOMOTOK IpadidHMX 3ac00iB MOBH Iepe-
KIagy. SIKmo mepekianad He Ma€ 3MOTH BUKOPUCTATH
OJIMH 13 3a3HAYCHHX 3acO0iB MEPEKIaay, BiH BIA€ThCS
1o TpaHcopMmaliid. IcHye nekinbka BUIiB TpaHcop-
Marmiii: MopdooriyHa, CHHTAaKCHYHA, CEMaHTHUYHA,
3MilIana.

[lig wac mepeknamay peaniii TPATUIIIHO BUKOPHC-
TOBYIOTh TaKi BUIW MEpEKIamy, SIK: TPaHCKPHIILIS;
TpaHciiTepanisi; CTBOPEHHS HOBOTO CKJIQJHOTO CJIOBa
(HaifyacTime 3aCTOCOBYETHCS, KOJIM BHUKOPHUCTAHHS
TPAHCKPHUIIIT Ta TpaHCHIiTepalii He € MOXJIMBUM) —
KaJIbKH, HAITiBKaJIbKH, OCBOEHHSI, CTBOPCHHS CEMaHTHY-
HOTO HEOJIOTi3My; ONHUC MOSICHEHHSA Ta TIyMavyeHHS;
YIOMIOHIOBANBHUH NEpeKiIaj; KOHTEKCTyaJbHUH Tepe-
KJIQ)T; TIMOHIMIYHUHN TIepeKIIa; 3aMiHa peatii.
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