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The article presents a study that allowed us to construct a cognitive map of modern English
gastronomic advertising aesthetic discourse. The main features in the understanding of gastronomic advertising
discourse by the representatives of the English-speaking community — gourmet aesthetes are analyzed. The
research material for the modern English gastronomic advertising aesthetic discourse was the gastronomic
Internet texts of the social network Instagram, which contained a particularly expressive specific aesthetic
component. It is established that the mental framework of the cognitive space of a modern English gourmet
esthete is formed by 48 significant discourse-creating autochthons-concepts (sensations, emotions, recipe,
ingredient, taste and others). The separation of the constants of the concept system of modern English
gastronomic advertising aesthetic discourse — generative autochthonous concepts was carried out through the
inventory of texts, fixation of objectifiers of concepts and their grouping into semantic areas. To verify the
objectivity of the facts, a quantitative method of calculation is used, the criterion ¥2. With the help of linguo
guantitative methods, system connections (strong, medium and weak) between the main autochthonous
concepts (RECIPE — INGREDIENT, TRADITIONAL MEAL — TEA, EXPERIENCE — SATISFACTION and
others) were established and significant autochthonous concepts in modern English gastronomy were
identified. The components of the conceptual system of modern English-language gastronomic aesthetic
discourse and their combination builds a unique representation in the form of a cognitive map. The study
allowed to construct a cognitive map of the studied type of discursive practice, which reproduces its conceptual
system and, thus, explains the main mental cores of its participants — modern English gourmet aesthetes:
characteristics of products, feelings and emotions they evoke, the principle of healthy eating, demonstration of
their own gastronomic preferences in social networks in the form of blogs, because the modern English-
speaking aesthetic and gourmet world of social network is impossible to imagine without a blog, where it
is important to post on the social network Instagram, which describes the author's experience and feelings and
emotions from food (first of all, pleasure and happiness), which provide the aesthetics of the advertising text.

Key words: discourse; advertising discourse; gastronomic discourse; aesthetic discourse,
cognitive mapping.

VY crarTi NpoBeIeHO JOCIIKEHHS, SKE a0 3MOTYy CKOHCTPYIOBATH KOTHITHBHY KapTy Cy4acHOTO
AHTJIOMOBHOTO TaCTPOHOMIYHOI'O PEKIAMHOTO €CTETHYHOro JUCKypcy. IlpoaHarmi3oBaHO OCHOBHI pHCH B
OCMHCIICHHI TaCTPOHOMIYHOTO PEKIIAMHOT0 AUCKYPCY IPEICTaBHIKAMH aHTJIOMOBHOI CIIUJIBHOTH — €CTETaMH-
rypManamMd. MaTepiaioM JOCHIJUKEHHsI CIYTyBaJld TaCTPOHOMIYHI IHTEPHET-TEKCTH COIiajbHOI Mepexi
IHcTarpam, siki BMiIyBaiu OCOONMBO BHpa3Hy CHenU(idHy eCTeTHYHY CKJIaJ0By. BHOKpeMIIeHHS KOHCTaHT
KOHIIETITOCHCTEMH CYYaCHOTO aHTJIOMOBHOT'O T'aCTPOHOMIYHOTO PEKJIAMHOTO €CTETHYHOTO JUCKYpPCY —
TeHEepaTHBHUX KOHIIENITIB-aBTOXTOHIB  3MIMCHIOBANIOCS 4epe3 IHBEHTApW3allilo TEKCTiB, (Qikcalliro
00’€KTUBATOPIB KOHIENTIB Ta iX TPYyIMyBaHHSA y ceMaHTH4HI oOmacti. s moctoBipHOCTI Ta Bepudikarmii
00’€KTMBHOCTI (DaKTiB 3aCTOCOBYETHCS KBAHTHTATHBHMI METOJl PO3PAxXyHKy, a caMme Kputepiii y°. B Takwmii
CTOCIO BCTQHOBJICHO, II0 MEHTAJIBbHUH KapKac KOTHITHBHOIO MPOCTOPY CYYaCHOTO aHIJIOMOBHOT'O €cTeTa-
rypMasa GopMyroTh 48 3HAYyIIMX KOHIIETITIB-aBTOXTOHIB (BIMYYTTS, €MOIlii, PEIeNnT, iIHTPETI€HT, CMaK Ta
iHII1). 32 J0IOMOTOr0 JTIHTBOKBAHTUTATUBHUX METOJIIB BCTAHOBJICHO CHCTEMHI 3B 3K (CHIIBHI, CepelHi Ta
cima0ki) mixk ocHoBHEMHE KoHIlenTamu-aBToxToHamu (RECIPE — INGREDIENT, TRADITIONAL MEAL —
TEA, EXPERIENCE — SATISFACTION Tta inrmi). CxiaioBi KOHIENTOCHCTEMH CYy4acHOTO aHTJIOMOBHOTO
racTPOHOMIYHOI'O €CTETMYHOr0 IMCKYPCY Ta IX CYKyIHICTh BUOYJOBY€E YHIKaJbHY PENpPE3CHTALII0 Yy BUTIIS
KOTHITHBHOI KapTH, IO BiATBOPIOE il KOHIENTOCUCTEMY Ta, Y TAaKUH CII0CiO, eKCIUTIKYE OCHOBHI MEHTaJbHI
CTPIIKHI 11 y9aCHHUKIB — Cy4aCHUX aHTJIOMOBHHX €CTETiB-TYPMaHIB: XapaKTEPUCTUKU MIPOAYKTIB, BIIUYTTS Ta
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eMoIlii, SIKi BOHU BHKIHKAIOTh, IPUHIUI 3J0POBOI0 Xap4yyBaHHS, AEMOHCTPALII0 BIACHUX TraCTPOHOMIYHHX
BIIOJI00AaHb B COL[iAJIbHUX MEPEeKax y BHIIISAII OJIOTiB, aJKe Cy4acHUH aHTIIOMOBHHUM €CTETUYHO-TYpPMaHHUN
CBIT COIIMEPEK1 HEMOXKITUBO YSIBUTU Oe3 Osiory, e 000B’I3KOBUM € JIOTPUMaHHS TeMH BUKJIAJaHHS TOCTIB B
comianpHy Mepexy [Hcrarpam, B SIKHX OMUCYETHCS JOCBIJ aBTOpa, a TAKOXK HOro MOYYTTs Ta eMoLii Bil Txi
(Hacammepen, 3aJJOBOJICHHS Ta MIACT), IO 320€3MeUyI0Th ECTETHKY PEKIaMHOTO TEKCTY.

KarouoBi ciioBa: auckypce, pekiiaMHHNA JUCKYPC, TAaCTPOHOMIUHUI JTHUCKYpC, €CTETHUHUI IUCKYPC,
KOTHITHBHE KapTyBaHHSI.

Beryn. IloBeninka nroauHM B OararorpaHHiil  COLianbHO-KOMYHIKAQTHUBHIA B3aeMoOil
pi3HOMaHITHA, OJIHAK BIIOPSAJIKOBAaHA, CTPYKTYpPOBaHA Ta THUITI30BaHa, BINOBIIa€ IEBHIUM CXeMaM 1
creHapisiM, cOpMOBaHHM Y ii CBiTOMOCTI SIK pe3yJabTaT MOINEPEIHBOTO COLIaJBLHOTO JIOCBIAY.
VYsBIEeHHS NpO CBIT, OTpUMaHI HE 4yepe3 NpsMe BIJOOpaKeHHS PEealbHOCTI, a SIK pe3yibTaT ii
KaTeropiajibHOI Kjacudikaiii, CTaloTh IPOJYKTOM JUCKYPCY K GOPMHU COIliaNbHOI TOBEIIHKH, 110
CIIYT'Y€E JIUIS perpe3eHTallii COIiaJbHOTO CBITY — 3HaHb 1 COIIAJIbBHUX BITHOCHUH.

3 BHUKIAQJCHOTO CTAa€ OYEBHIHHM, IO JUCKYPC OTPUMYE CTAaTyC KIFOUOBOI Kareropii OyTTs
JIFO/IMHM, SIKa ,,BMOHTOBYE” HOTO COLIIaIbHO-KOTHITUBHY NPAKTUKY B TEKCTH KYJIbTYPH, TIEPETBOPIOIOYH
CBOE€ HTTS HA CBOEPIIHY ,,KIANTUKOBY KOBJAPY 3 AYMOK, CJIB, IPEIMETIB, MOJIH, /11l Ta B3aEMOIINA B
muckypcax” (Gee, 1990, c. 143). Pi3HOMaHITTSI TUCKYPCHBHUX MPAKTHK B PI3HUX 00JACTAX COLIATBHOTO
YKUTTS BU3HA4Ya€ HEOOX1THICTh 1X IHBEHTapH3allli, KaTeropH3allii Ta CHCTeMaTU3allil.

Cepen po3MaiTTs TpakTyBaHb «IUCKYPCY» CydacHa JHUCKYpPCOJIOTISI BBa)ka€ HaWOLIBII
peNeBaHTHUM YCBIOMJICHHS WOTO $K: ,,CHUIKYBAaHHS JIIOJCH, IO PO3IIISAAETHCS 3 TO3WINHA 1X
MPUHAJIEKHOCTI A0 TI€T YU I1HIIOT COLIANbHOI IPYHM YM CTOCOBHO 1O Ti€l YM IHIIOT THIOBOI
MOBJICHHEBO-TIOBENIIHKOBOT  cutyauii”’  (Kapacux,  1996);  ,cuTyaTuBHO  OOyMOBIIEHOL
1HTEPCYO EKTUBHOT MOBJIEHHEBO-PO3YMOBOI JISIILHOCTI, CIPSIMOBAHOI Ha B3aEMHY OpIEHTAIIO Yy
KUTTEBOMY TIPOCTOPI HA OCHOB1 HaJaHHS MOBHIM (popMmi cemioTnuHOi 3HAUyIIoCTi” (MapmuHniox,
2012). 3 BUKIAACHOIO CIiaye, M0 AUCKYPC Y 3HAYEHHI AMCKYPCHBHOI NMPAKTHKHA €THOCILIBHOTH
MOXHa BBa)KaTH ,,3pa3KOM IOBEIIHKH, BU3HAYEHUM 3pa3KaMH MOBJICHHEBOI JISIILHOCTI B MEBHIN
comianbHii cdepi” (Casuyk, 2018). Onniero 3 Takux chep € raCTPOHOMIS.

JloHenaBHA JTIHTBICTMYHA TMPOEKINS TacTPOHOMIl 3BOJWIACh 10 PO3TJSAYy B Mekax
JIEKCUKOJIOT1T Ha MaTepialli JIECTIB Ha MO3HAYCHHS IPOIIECIB MPUTOTYBAHHS Ta CIIOKUBAHHS K1
(K. M. JlymieBa), ractpoHomiuaux metadop ta igiom (H. M. KamyHoBa), JIIHTBOKOHIIETITOJIOTIYHOTO
aHanizy konmenty «bka» (O.T. CaBenseBa, E. N. Anderson). JluckypcoJsorisi, y3arajabHUBIIH
MOTePEAHHO OTPUMAHMK JTOCBI, BU3HAYMIIA 00’ €KTOM JOCHTIDKEHHS racTpoHoMiuauid quckypc (I'1)
(“gastronomic discourse” (Berghe 2010), “culinary discourse” (Rossato 2009)), ycBizomitrorouu ioro
SIK OJIHY 3 HAlBaXKJIMBIIIMX CKJIAZOBUX KYJIbTYpPHU HApO1y, «OCOOJIMBHI B KOMYHIKaIlii, OB’ I3aHUMA
31 CTAaHOM Xap4OBHUX PeCypCiB i mpoiiecamu ix 06pooku i croxuBanus» (Olyanych 2003).

OpHuM 13 BaXXJIMBUX JKaHPIB, 110 Ja€ JOCTYI M0 aHani3y cydacHoro ['Jl, € ractpoHOMidHa
pekiama, sika, OyIydd KBIHTECEHIII€0 TaCTPOHOMIUHOTO Ta MacoBO-IH(POPMAIIMHOTO TUCKYPCIB,
YTBOPIOE OCOOIMBHI MiIBU — racCTpOHOMIYHMI peknamuuil quckypce (I'PJI) — «xommiekc MeTomis,
croco0iB 1 IHCTPYMEHTIB BILTUBY Ha COIllyM B 4acTHHI (JOpMYBaHHS CMakiB, yrnojo0aHb, criocoly
OyTTs1, B rI00aIbHOMY ceHCl — hopMyBaHHs KapTUHU cBITY» (Onanuy 2009). 1le BU3HAUCHHS 3BEpTa€e
HAc J0 TMPUNYIICHHS, IO YCBIIOMJIEHHS TaCTPOHOMIYHOTO CErMEHTY KapTHHHU CBITY Cy4acHOTO
aHIJIOMOBHOTO CIOXKMBaua MOJKe 3IMCHIOBaTHCA 4epe3 aHalli3 CydacHOi aHIJIOMOBHOT
racCTPOHOMIYHOT peKJIaMHu.

Cri HaroJIOCUTH, 10 HA CHOTO/IHI B JIIHTBICTHUII1 HE ICHYE €JUHOTO TIIYMau€HHS PEKJIaMHOTO
IMCKypcy. B nmeskux JOCHDKeHHAX TepMiH “peKIaMHUM JUCKYpC” 3aMIHIOETBCS TEPMIHOM
“peKIaMHUIN TEKCT”, BUXOASAYH 3 TOTO, 110 TEKCT SIK CTATUYHE YTBOPEHHS € 3HATUM 1 3a()iKCOBAaHUM
(bparMeHToM AMCKYpCy, HOro KoauQikalli€ro, ane MiJ Yac JeKOTyBaHHS TEKCTY aJpecaToM TEKCT
MOCTa€ K JAMHAMIYHE YTBOPEHHSA 1 TOMY cTae auckypcoMm (Mapmumniox 2012). Po3ymiemo min
raCTPOHOMIYHUM PpEKIAMHUM JHCKYpCOM OaraTOBUMIpHE YTBOPEHHS Ha MEPETHHI MPOCTOPIB
racTPOHOMIYHOTO Ta PEKJIAMHOTO JUCKYPCIB, IO € CYKYIHICTIO MOBJIEHHEBO-MHUCJICHHEBHX M,
OB’ SI3aHUX 13 MI3HAHHAM, OCMUCJICHHSIM, TPE3EHTALIEI0 1 CHPUHHATTSIM TaCTPOHOMIYHOT'O CETMEHTY
KapTUHH CBITY CY4aCHHM aHTJIOMOBHUM CIIOKHBAYEM.
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[TomidyeHo, M0 OJHUM 3 BOXKJIMBHUX CTPWIKHIB PEKJIAMH € MOHSTTS e€CTeTUYHO1 iHpopMmarii. Y
koHTeKcTi ']l MOYKHa CTBEp/KYBATH, IO «ECTETUYHA JEMOHCTPALIMHICTY TaCTPOHOMIYHOTO TEKCTY,
sKa JIeTali3ye Iil HaJ| MpOIyKTOM, — IPUKpacy CTpaB, 0coONMBHiA croci0 1i mojadi ToIIo, € OJTHUM 13
BOXJIMBUX MPOSIBIB IMpe3eHTauiiHoi ¢yHkuii (3emckosa 2009), a Bce OUIBII BaXXJIMBOTO 3HAYCHHS
HaOyBa€e «eCTETHKAa pEKJIAMHOTO TEKCTY», I SKOI0 PO3YMIIOTCS «OCHOBHI TIPHHIMIIA Ta
3aKOHOMIPHOCTI €CTETHYHOI CKJIaJ0BOI pPEKIaMH y KOHTEKCTI Cy4acHOI KYJbTypH, 3a SKUMHU
3/IHCHIOETBCS €CTETUYHHI aHaJI3 PeKIIaMH SIK BHy MacoBoro muctelrBa» (Casuyk, 2018). Ananizyroun
Marepiajl OCTaHHIX POKIB, MPUXOMMO JI0 BUCHOBKY PO BUHUKHEHHS Ta MOCTIHHE 3pOCTAaHHS KUTHKOCTI
3paskiB ['J] 3 rimepTpodoBaHUM 3HAYCHHSIM Ta BUPAKCHHSIM €CTETUKU PEKIAMHOTO TEKCTY, SIKI Majo
BITMCYIOThCS B 3BHYAHHY TaCTPOHOMIYHY pEKJIAMHY IMCKYPCUBHY MPAKTHKY, 1€ PEKIAMHUA TEKCT
CIIOHYKa€ CIOKMBaya KYIUTH PEKIAMOBAHUM TOBAp/TIPOAYKT. BuUKIajeHe M03BOJISE IMPUIYCTHTH
icuyBanHs migBuay [P/l — ecteTMuHOr0, OPIEHTOBAHOTO HAa «T'ypMaHay, JIFOJUHY 3 BHIIYKaHUM a0o
TOHKMM CMakoM, sika JoOpe 0013HaHa B peMecii 1 MUCTEUTBI DK1 Ta ii IpUroTyBaHH1. ['acTpoHOMIYHMIA
pexnamuuii ecretnunuii tuckype (I'PEJI) posrinspaemo sik camocTiiiHe UCKYPCUBHE SIBUIIE B pPaMKax
TracTPOHOMIYHOTO PEKJIAMHOTO JUCKYPCY, MUCICHHEBO-MOBJICHHEBY B3a€MOJIII0 T'yPMaHIB/€CTETIB B
Tpolecax MPUrOTYBAHHS, PENPE3CHTAIII] i CIIOKUBAHHS DKI.

OCKUTbKM OCHOBHA yBara JUCKYPCY 30CE€pe/DKeHa Ha CBIAOMOCTI Ta OCBOEHHI >KHTTEBOTO
CBITY JIFOIIMHH, TO KOXKHA JUCKYPCHBHA INPAKTHKA BHUPI3HAETHCS XapaKTEPOM CBOTO MEHTAJIBHO-
iHGOpMaLIfHOTO MPOCTOPY 1 POpMy€e HOTro KOHIIETITOCUCTEMY — CUCTEMY KOHLENTIB y CB1IOMOCTI
JIOJMHU a00 KOJEKTHBHIM CBIIOMOCTI €THOCY, IO BIATBOPIOE Yy BUTJISAAI CTPYKTYpOBaHUX M
YIOPSAAKOBAHUX 3HAHb YSBJIEHHS MPO CBIT, JIMCHICTH 1 pe3y/lbTaTl BHYTPIIIHBOTO PEe(PIEKCUBHOTO
noceiny (Cenieanosa 2008).

Cnpoba pempeseHTalii Cy4yacHOTO  aHTJIOMOBHOTO TacCTPOHOMIYHOTO  PEKIaMHOTO
ectetuydoro nuckypcy (CAI'PEJ]) macte Ham 3MOry BCTaHOBUTH OCHOBHI CTPHMIKHI MEHTaJbLHUX
pecypciB, BHUSBHUTH CIUIbHI Ta BIAMIHHI XapakTEPUCTHUKA TaCTPOHOMIYHOTO PEKJIAMHOTO
€CTEeTUYHOTO TUCKYPCY MpeACTaBHUKAMH aHTJIOMOBHOI CIIUIBHOTH, & caMe eCTeTaMU-TypMaHaMH.

Otxe, MeTa cTatrTi moJisrae y penpesenrarii kornentocuctemu CAI'PE]], sika npeacrasieHa
MHOXHHOIO JUCKYPCOTBIPHUX KOHIICTITIB Ta 3B’S3KIB MK HUMH, 1110 JO3BOJIUTh HAM YHAOUYHHTH 11 Y
KOTHITUBHIA KapTi, SKI y CXEMaTUYHOMY BUTJISAJl BIiATBOPIOIOTH 3araJbHOHAPOIHY Ta €CTETUYHY
KapTUHU CBITY CY4YaCHOTO aHIJIOMOBHOIO €CTeTa-TypMaHa B TacTPOHOMIYHOMY CEIMEHTI.
MartepiaioM JOCHIDKEHHS JUIsI CYYaCHOTO aHIJIOMOBHOTO TacTPOHOMIYHOTO PEKIAMHOIO
€CTEeTUYHOTO JUCKYPCY CIYTyBaJId TaCTPOHOMIUHI IHTEPHET-TEKCTH COLlialibHOT Mepeski [HcTarpam,
SIK1 BMIIIIYBaJIH 0COOIMBO BUPa3Hy crielUpIYHY €CTETUUHY CKIa/I0BY.

Metomu npocaigxenHsi. BuokpemienHs koHctaHT koHuentocucremu CAI'PE] —
Ir€HEPATHBHUX KOHIICTITIB-aBTOXTOHIB 3JIMCHIOEMO dYepe3 IHBEHTApHU3aIlll0 TEKCTIB, (iKcallito
00’€KTHBATOPIB KOHIIETITIB Ta iX IPYMyBaHHS y ceMaHTU4Hi o0nacti (Ocoscvra, 2013, c. 171). Ana
JOCTOBIpHOCTI Ta Bepudikanii 00’€KTUBHOCTI (DAaKTIB 3aCTOCYEMO KBAHTUTATUBHUN METOJ
PO3paxyHKy, a came KpuTepiii y°. 3ymMHUMOCH Ha LIbOMY JOKJIa/HIIIE.

Tpanuiiiine BUBYEHHS HAITOBHIOBAHOCT1 KOHIENITYAIbHUX CTPYKTYP IPYHTYETHCS, SIK MIPABUIIO,
Ha BU3HAUEHHI YAaCTOTHOCTI JIEKCEM, IO BTUIIOIOTH IEBHI €JeMEHTH a00 XapaKTepPUCTHKH IMEHi
konuenty (Kapaynos, 2010). OnHak, KBaHTUTATHBHI MPUHAOMHM, 30KpeMa XPECTOMATIHHUMA YT MIKLT
JIHIBOCTATUCTHKM METOJl TEPEBIPKM CTATUCTHYHMX TilOTe3 — KpHUTEpili Xi-KBaapar (%) H03BOJIsE
BU3HAYUTH HASBHICTH BIANOBIAHOCTEN a00 PO3XO/HKEHb MDK PO3MOJUIAMH YAacTOT CIIOCTEPENKYBAHMX
BermunH (/lesuyxuti, 2012), daxtiudHo Beprdikyr0Un iX 3aKOHOMIPHICTh y JaHOMY JHUCKYPCHBHOMY
cepe oy, HaitGibIn nommpena popMyIna it 0G4HCIICHHS KPUTEPIIO :/ o-gy 1€ O — hakTiIHO

E
CIIOCTEpEXYBaH1 BeIMYUHH, E — TeopeTuuHO ovikyBaHi, £ — cymMa. HasgBHICTh 3B’A3Ky MDK O3HaKaMu

3aCBi4yEThCS MOKA3HUKOM ¥, OUIBIIMM 33 KPMTHYHY BEJMYMHY, a HOTo Mipa BH3HAYAETHCS Yepes
koediuieHT B3aeMHOI cripsbkeHocti Yynposa K (lesuyxuii, 2012) 3a dopmysioro _,neN-
“ e
3arajibHa KUIbKICTh CIIOCTEPEXEHb, I' — KUTBKICTb PSIKIB Y TaOMMII, C — KUTBKICTh CTOBIUMKIB. Bennuunu
Koe(illieHTa B3a€MHOI CIPSHKEHOCTI MOXYTh OTpUMYBaTé 3HadeHHA Big 0 mo +1, a 3HauymicTs
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BCTAHOBIIIOETHCS  BIMIOBITHO 10 BemuumuM y°. Tox BU3HayaemMo y° s BeiX 3adikcoBaHMX
aKTyali3aTopiB, a Ti 3 HUX, 10 BUSBUIIU MOKa3HUK BuUIe 3,84, BBaskaemo aBroxToHamu CAT'PE]].

PesyabTraTn Ta o6rosopenns. Y mexax CAI'PE]] ¢ikcyemMo 3HAYyHIICTh KOHIICNTIB 3
noJaHux Hiwk4de 15 ocHOBHUX QyHKIIOHANBHUX AoMeHiB (I aghy, Ocoscvka, 2021).

3 nomeny “food” 3rauymmmu € VEGETABLE (%= 80,32/ K = 0,11), FRUIT (?= 107,71/ K =
0,13), SEAFOOD (¥*= 71,55/ K = 0,10), MEAT (,*= 95,14/ K = 0,12), DAIRY FOOD (*=70,11/ K =
0,10). 3 momeny “dish” 3Hauymiicte memoncTpytoTh KoHentu PASTA (2 = 83,44/ K = 0,11),
VEGETARIAN DISH (y>=81,09/ K = 0,11), SNACK (4*= 73,55/ K = 0,10), MEAT DISH (,*= 111,09/
K = 0,13), INGREDIENT (%= 99,87/ K = 0,12). Domain “beverage” mpeacTapieHuii KOHIENTAMH
SOFT DRINK (y*= 102,22/ K = 0,13), SMOOTHIE (4* = 230,87/ K = 0,25), ALCOHOLIC DRINK
(Y= 90,11/ K = 0,12), TEA (> = 83,07/ K = 0,11), COFFEE (;* = 85,88/ K = 0,11), domain “food
quality”— xommenramu FORM (4° = 70,77/ K = 0,10) Ta FLAVOUR ()2 = 85,35/ K = 0,11), nomeH
“cooking process” — konnentamu FOOD PROCESSING (2= 83,34/ K =0,11), TASTE (¥2=93,37/ K =
0,12), RECIPE (y*= 112,63/ K = 0,14), INSTRUCTION (>= 77,21/ K = 0,11). 3nauymmmu 3 1OMeHy
“food additive”e SAUCE (y*= 70,12/ K = 0,10), SPICE (,*= 83,87/ K = 0,11), SMELL (y*= 73,71/ K =
0,10), 3 nomeny “meal” — xonnentu BREAKFAST (42 = 96,92/ K = 0,12), LUNCH (*= 75,52/ K =
0,10), DINNER (,*= 91,33/ K = 0,12), 3 nomeny “origin”— xonnentu CUISINE (;*= 103,87/ K = 0,13),
COUNTRY (4*= 99,78/ K = 0,12). Bucoki cTatucTuuHi KoeillieHTH IeMOHCTPYIOTh: B foMeHi “brand”
xornenti COFFEE (2 = 345,85/ K = 0,33), SWEET (,*= 95,14/ K = 0,12), SOFT DRINK (*= 85,31/
K =0,11); B nomeHi “restaurant” — koHIenTH CAFE (/*= 83,88/ K = 0,11), RESTAURANT (= 94,25/
K =0,12), FAST FOOD (y*= 115,66/ K = 0,14), BAR (y*= 84,21/ K = 0,11); B nomeHi “blog” — kormenTn
EXPERIENCE (2=333,01/ K = 0,31), BLOGGER (= 87,96/ K = 0,11), TOPIC (y*= 123,14/ K =
0,15); B momeri “health food” — xorment NUTRITION (2= 277,33/ K =0,27), DIET (2= 142,33/ K =
0,15), VEGETARIAN FOOD (y?= 94,73/ K = 0,12); B nomesi “to go” — xonuentu COFFEE (2= 74,27/
K = 0,10), DISH (> = 88,31/ K = 0,11), DRINK (> = 101,65/ K = 0,13); B nomeni “feelings and
emotions” — kormentu SATISFACTION (%= 99,11/ K = 0,12), HAPPINESS (5* = 323,87/ K = 0,32); B
nomeni “human activity” — xormenrru OUTDOOR MEAL () = 123,12/ K = 0,15), TRADITIONAL
MEAL (*= 98,36/ K = 0,12).

Craructuuni akciomu (mpu df = 42 miHiManbHO 3HaUyIIMM KoedimienToM Kopesii I € 0,30
(P =0,05) a6o 0,39 (P = 0,01)) 103BOJISAIOTh BBXKATH, 110 BEINYNHA KOCPIIEHTY KOPEIIAILii, BUIIA
3a 0,39, mo3Hauae CHIIBHUH 3B 30K MK TOCIDKYBaHUMU enemeHTamu (Casuyk, 2018).

3nificHuBIM miApaxyHku KoedirienTy kopemsii ' (Casuyk, 2018), y CAI'PE]] mu 3adikcyBanm
TaKi cribHI KoHmenTyasbHi 38’ s3ku: TOPIC — RECIPE (r =0,49), EXPERIENCE — SATISFACTION (r =
0,85), SATISFACTION — DISH (r = 0,83), BREAKFAST — NUTRITION (r = 0,57), RECIPE —
INGREDIENT (r = 0,94), TRADITIONAL MEAL — TEA (r = 0,64), OUTDOOR MEAL — DISH (r =
0,63), DIET — RECIPE (r =0,77).

3ahikcoBaHUMH y HAHOMIKYMX TUCKYPCUBHUX KOHTEKCTAX € TaKi 3B'S3KH:

- cyObopAMHATUBHI (MAMOPSIKYBAaHHS, IMILTIKAIIIT):

a) Ha T BHYTpimIHbOJOMEHHOI koHuentyanbHOi Kopensuii: NUTRITION e DIET
(Happy Monday! Now | have a diet! Starting things off with half of a small nutrient asparagus,
tomato, onion, and Parmesan frittata with roasted sweet potatoes and avocado slices);
COUNTRY e CUISINE (By now you know my love for Italian cuisine. If I had a choice I'd travel
through Italy and may not return. About last night ... keeping it real simple, fresh pasta infused
with an array of flavour. Tajarin- pasta fresca infusa con burro, oglio al tartufo e pepe nero
spezzato); SMELL e TASTE (Like these winter bananas plantains; a kind of lovely small
bananas that taste like apples~a little bit sour but smell like apples).

0) Ha TJ11 MDKJIOMEHHOI KOHIIENITyaIbHOT KOPEJIALIi:

- xoopmuHanii: FLAVOUR = SOFT DRINK (Coca Cola Peach Flavour is available
exclusively in Japan. Tastes pretty good); CAFE = COFFEE (Starbucks and a lovely catch up with
my bae drinking our fav mocha); TEA = TRADITIONAL MEAL (Every girl dream of a proper tea
party. High tea at Claridges makes you feel like a princess); RECIPE = INGREDIENT (Meal Prep
Monday. Salad with sweet potato fries. Ingredients: 2 small heads or boxes of pre-washed red leaf

28




lettuce cleaned and torn. 1 box pre-cut or 2 medium sweet potatoes cleaned and cut. | large sweet
onion. 2 cans or 3 cups cooked kidney beans. 1/3 cup chia seeds); SMOOTHIE = INGREDIENT
(Day #3 Hot and Healthy smoothie challenge. Perfect fast breakfast on the go. Cashews, almond
milk, banana, baby spinach, chia seeds, cinnamon and raw cacao);

- cmigyBanHs: INSTRUCTION — INGREDIENT (Pink Porridge Oats started my Monday
morning. Topped with pineapple and kiwi, cacao nibs and coconut shavings. This recipe is SO simple!
It takes only 5 ingredients and less than 10 minutes to make. Which is all the time | have on Monday
morning when there's a billion things to do. Monday just got a lot more palatable. Find the recipe on
this blog! Link in profile. Hope you re having a wonderful start to the week.); OUTDOOR MEAL —
DISH (Starting this rainy and grey day with my beloved creamy vanilla pudding oatmeal ; topped
with banana , blueberries, blackberries, crunchy muesli, peanut butter and chocolate); TOPIC —
DIET (When one addiction makes room for another one. | quit the daily diet breakfast smoothie and
switched back to my #vegan waffles. What a surprise! Need some food inspo, so let me know what
you had for breakfast.); TOPIC — RECIPE (Next round of features for our #frozenyogurtparty! The
party is still running for a week, so hurry up if you want to join. Anita @breakfastnbowls made this
beautiful platter with frozen yogurt, lots of fruits, homemade granola and coconut chips. Her feed is
filled with delicious breakfast ideas and easy to prepare recipes); DINNER — RESTAURANT
(When we have a busy evening it is nice to find low carb to-go options. We often get Chipotle salads,
but last night we discovered a revamped menu at Red Lobster with so many low carb items including
this new Caprese Side Salad. With some buttery garlic scampi and asparagus, this was the best take
out we've had since switching to keto! What are your favorite fast food or takeout restaurant items?);

- kay3arii: HAPPINESS => BREAKFAST (I’m happy!!! A good breakfast is the secret to start
the day in the best way! Even on the road of your trip, live without compromise); EXPERIENCE =>
RESTAURANT (My attempt at making Sui yuk (roasted pork belly). I had trouble scraping the salt off
so it's really salty, but otherwise tasty LOL. No need to spend so much money to get to at a restaurant
now); DISH => SMELL (This smelled AWESOME. Can't think of a better dish to welcome the new
year with than the luxurious Truffle Mushroom Mac and Cheese); LUNCH => DISH (My psychic lunch
date, while his brother went to see Star Wars with daddy. Before we left he said he wanted to order
dish — mushroom soup for lunch. We get there and the soup of the day is...mushroom soup).
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OcnoBy xonuentocucremMu ckianaioth 48 konnentiB CAI'PE]], ski ¢ikcyloTh «OCHOBHI
MEHTQJIbHI JOMIHAHTU JUIS KOTHITUBHO-KOMYHIKATUBHOI JISUTBHOCTI CYYacCHOTO AaHTJIOMOBHOTO
CepeIHbOCTATUCTUYHOTO €CTETHYHOTO T'ypMaHa y TaCTPOHOMIYHOMY CETMEHTI KHUTTEAISIIBHOCTI
(I'agpy, Ocoscovka, 2021). Cnemudika CAI'PE]] 3abe3meuyeTbcss aKTyalIbHICTIO JUISI CY4acHOTO
AHTJIOMOBHOTO €CTETMYHOTO T'ypMaHa 3HaHHS IMPO: CTPaBy, SK €CTETHYHUI BHUTBIP MHCTEITBA,
HIeJIEBP, PEACTABICHUH CIIOKMBAYY; IHTPEIIEHT, SIK 0COOIMBY CKIIQJIOBY, 110 HAaJla€ HEMOBTOPHICTh
Oynp-siKiii cTpaBi; mpuiiomM Dki (B OCOOJIMBMX YacOBUX Ta TEMIIOPAIBHUX YMOBax); OpeH.n
(Haifuacrimre kaBy, coI0JI0NI Ta Ge3anKoronpHi Hanoi). «lxy 3 coboron B CAIPE]] po3yMitoTs He
JUIIe SK TOTOBY CTpaBy, a 1 AK KaBy Ta HeTpamumiiHuii Qacr-gya. B mpuroryBanHi cTpaB
0coOJIMBOrO 3HAYeHHS HAOyBalOTh CIOCIO Ta MpoIec NPUTOTYBaHHS (pELenT, IHCTPYKILis).
JlocmipkeHHsT 3acBiguye, IO Cy4acHa aHTJIOMOBHA T'yYpMaHHA CIIUIBHOTA YW HE HAWBHIIE IIHYE
MIOB’sI3aH1 3 DKEI0 BIAYYTTS Ta XapaKTEPUCTHKU MPOAYKTIB — iX MOXOJKEHHsS (KyXHIO Ta KpaiHy),
cMak Ta 3amax, coycu Ta mpunpaBu. B CAI'PEJl cmocrtepiraemo 1 BaKJIUBICTH 3J0POBOTO
XapuyBaHHs, 0COOJMBOTO CTABJICHHS JI0 MMOKUBHOCTI, IIETUYHUX BJIACTUBOCTEH Ta BEreTapiaHChbKUX
crpaB. CydacHUI aHTJIOMOBHHMI €CTETMYHO-TYPMaHHUN CBIT COLIMEPEX1 HEMOXKIIMBO YSIBUTH O€3
610ry, 16 000B’I3KOBUM € JOTPUMAHHS TEMU BUKJIaJJaHHs MTOCTIB B COLlIaJIbHY Mepexy [HcTarpam, B
SIKUX OITUCY€ETHCS JOCB1JI aBTOPA, a TAKOK HOTO MOYYTTS Ta EMOLIT BiJ] DK1 (Hacamrepe, 3a0BOJICHHS
Ta 11acTd), 110 3a0e3MeUyI0Th €CTETUKY PEKIIAMHOTO TEKCTY.

BucnoBku. OTxe, mpoBeieHe JOCTIHKEHHS AajI0 3MOTY CKOHCTPYIOBaTH KOTHITUBHY KapTy
JOCJTIKYBAaHOTO BUAY JUCKYPCHUBHOI MPAKTUKH, IO BIATBOPIOE 1 KOHIIEMTOCUCTEMY Ta, Y TaKUH
croci0, y BUrIsl 48 KOHIENTIB €KCIUTIKYE OCHOBHI MEHTAJIbHI CTPUXKHI 11 Y4aCHUKIB — Cy4acHHX
AHTJIOMOBHHUX TYpPMaHIB: XapakTepUCTUKU MPOAYKTIB, BIIUYTTSA Ta €MOIIil, IKI BOHU BUKJIMKAIOTh,
MPUHIMI 30POBOTO XapyyBaHHS, JEMOHCTPALIIO0 BJIACHUX TaCTPOHOMIUHUX MPUXHIBHOCTEH B
Mepexax y Bursial OmoriB. IlepcnekTHBHUM y JaHOMY KOHTEKCT1 JOCTIKEHb BBa)KAEMO
KOHCTPYIOBaHHSI KOTHITMBHHMX KapT JJsl TPEACTaBIE€HHS KOHLENTOCUCTEM IIHUPOKOI MaliTpH
JTUCKYPCUBHUX MPAKTHK OJIHI€T €HTHOCHUIBHOTH, a TaKOX TUCKYPCIB PI3HUX €THOIPOCTOPIB Y iX
31CTaBJICHHI.
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The purpose of our article was to analyze the peculiarities of the translation of texts of German-
language official business discourse. The object of our research is international agreements between Ukraine
and Germany (German and Ukrainian), and the subject is the peculiarities of their translation. It should be
noted that the documents of interstate nature on the legal basis of relations between the Federal Republic of
Germany and Ukraine, which are posted on the website of the Embassy of Ukraine in Germany (Botschaft
der Ukraine in der Bundesrepublik Deutschland) and the Embassy of the Federal Republic of Germany in
Kyiv Kuesi (Botschaft der Bundesrepublik Deutschland Kiew). In our study, we used general scientific
methods (induction and deduction, analysis and synthesis), methods of linguistic analysis, such as
communicative-pragmatic and interpretive analysis of the text, as well as contrastive translation analysis,
which is considered the main method of comparing the original text and translated text. The article describes
the lexical, grammatical and stylistic features of the texts of international agreements, taking into account
the specifics of the official business style in the German and Ukrainian language pictures of the world. The
texts of the analyzed agreements are the sphere of concentration of nationally marked vocabulary and
features of the socio-political state of the country. The level of translation of formal agreements implies the
preservation of the stylistic features of the original text as much as possible. The study found that current
trends in the translation of official business discourse, including international agreements, show that the
typological features of the German and Ukrainian languages impose restrictions on the use of translation
transformations such as tracing, preferring lexical-semantic transformations (concretization) and
grammatical substitutions (replacement of grammatical category, replacement of grammatical form,
syntactic transformations of sentence structure). At the same time, for the transfer of non-equivalent
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