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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
quantitative 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 cTaTTi IpoOBeACHO JOCIIPKEHHS, SIKe a0 3MOTy CKOHCTPYIOBATH KOTHITHBHY KapTy Cy4acHOTO
AHTJIOMOBHOT'O TaCTPOHOMIYHOIO PEKIAMHOTO €CTeTHMYHOro AucKypcy. [IpoaHanmizoBaHO OCHOBHI pUCH B
OCMUCIIEHHI TAaCTPOHOMIYHOI'0 PEKIAMHOI'0 IMCKYPCY MPEICTaBHUKAMH aHTJIOMOBHOT CIIUIBHOTH — €CTeTaMH-
rypMaHamu. MarepiaioMm JTOCHI/DKEHHS CIyTyBalM TacTPOHOMIYHI IHTEPHET-TEKCTH COIIaIbHOI Mepexi
IHcTarpam, siki BMIIlyBaJd OCOOIMBO BUPA3HY CHEHH(IUHY eCTETHYHY CKJIAJ0BY. BHOKpEeMIIEHHS KOHCTaHT
KOHIICTITOCHCTEMH CYYaCHOI'0 aHTJIOMOBHOTO TaCTPOHOMIYHOIO PEKIAMHOIO ECTEeTHYHOIO IHCKYPCYy —
TCHEPATUBHHUX  KOHIICNTIB-aBTOXTOHIB  3/IMCHIOBAJOCS 4epe3 IHBEHTApH3allil0 TEKCTiB, (QiKcarlito
00’€KTHBATOPIB KOHIIENTIB Ta iX TPYIyBaHHSI y CeMaHTH4HI obOnacti. [lms moctoBipHOCTI Ta Bepuikarii
00’€KTHBHOCTI (haKTiB 3aCTOCOBYETHCS KBAHTHTATHBHMI METOJ PO3PAaxyHKy, a came Kputepiil y°. B takuii
CTOCIO BCTAHOBJICHO, II0 MEHTAJbHHUM KapKac KOTHITHBHOTO MPOCTOPY CY4acHOr'0 aHTJIOMOBHOI'O €CTeTa-
rypmaHa (opMyroTh 48 3HAUYHMIMX KOHIENTIB-aBTOXTOHIB (BIAYYTTS, €MOLii, pelenT, iHrpelieHT, cMaK Ta
iHMI). 32 JONOMOTrOI JIIHTBOKBAHTHUTATHBHUX METOJIIB BCTAHOBJICHO CHCTEMHI 3B’SI3KM (CHIIbHI, CEpeHi Ta
ciabki) Mk ocHoBHUMHE KoHLenTtamMu-aBToxToHaMu (RECIPE — INGREDIENT, TRADITIONAL MEAL —
TEA, EXPERIENCE — SATISFACTION rta inrmi). CxiaioBi KOHIIENITOCUCTEMH CYy4acHOTO aHTJIOMOBHOTO
racTPOHOMIYHOTO €CTETHYHOI'0 AUCKYPCY Ta IX CyKYITHICTh BUOYIOBY€ YHIKalIbHY PEIPE3CHTAIlI0 Yy BATIISI
KOTHITHBHOI KapTH, III0 BiATBOPIOE ii KOHIIENTOCHCTEMY Ta, y TaKWil CIIOCiO, EKCIUIIKye OCHOBHI MEHTABHI
CTPIDKHI il YIaCHUKIB — CyJaCHHUX aHTJIOMOBHHX €CTETIB-TYPMaHIB: XapaKTePUCTUKH TPOIYKTIB, BITIYTTS Ta
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eMollii, SIKi BOHM BHKIIMKAIOTh, IIPUHIIMIT 3/I0POBOTO XapUyBaHHsI, JEMOHCTPAIIIO BIACHUX TaCTPOHOMIYHHUX
BIIOJIOOAHB B COIIAIbHUX MEpekax y BUIUISA/L OJIOTIB, aJpKe Cy4acHUI aHTIIOMOBHHI €CTETHYHO-TYPMAaHHUI
CBIT COIIMEPEK1 HEMOXKITUBO YSBUTH 0e3 00Ty, Jie 000B’SI3KOBUM € JIOTPUMAHHS TEMH BHKJIaJJaHHS TIOCTIB B
couianbHy Mepexy [HcTarpam, B IKMX OIMHUCYEThCS JOCBII aBTOpa, a TAKOXK HOr0 MOYYTTS Ta eMOIi Bia DKi
(Hacamriepe, 3aI0BOJICHHSI Ta IIACTs), 0 3a0€3MEUYI0Th €CTETUKY PEKJIIAMHOTO TEKCTY.

KarwuoBi cioBa: 1uckypc, pekiIaMHHNA JUCKYPC, TACTPOHOMIUHHUH JTIUCKYpC, €CTETHYHUH TUCKYPC,
KOTHITUBHE KapTyBaHHSI.

Beryn. [loBeninka mojuHM B 0OaraToTpaHHIN COIIaIbHO-KOMYHIKATHUBHIA B3aeMOil
pI3HOMaHITHA, OJIHAK BIOPSIKOBAaHA, CTPYKTYPOBaHa Ta TUI130BaHa, BiMOBi1a€ MIEBHUM CXeMaM 1
CIeHapisiM, c(OPMOBAHUM Yy ii CBIZIOMOCTI SIK pe3yiabTaT MONEPEJHBOTO COIIAJILHOTO JOCBITY.
VaBieHHS Mpo CBIT, OTpUMAaHi He 4Yepe3 MpsiMe BiOOpPaKEHHS pealbHOCTI, a K pe3ynbTaT ii
KaTeropiabHO1 KiIacudikaiii, CTaloTh IPOAYKTOM JUCKYPCY SK (POPMH COIIaIbHOT MOBEAIHKH, 110
CIIYT'y€ JUIsl perpe3eHTallii coliadbHOTO CBITY — 3HaHb 1 COIIaIbHUX BiTHOCHH.

3 BHKJIAZCHOTO CTA€ OYEBHHUM, IO JUCKYPC OTPHUMYE CTaTyC KITFOYOBOI Kareropii OyTTs
JIFOJIHH, SIKa ,,BMOHTOBYE”’ HOTO COLIATbHO-KOTHITUBHY MPAKTUKY B TEKCTU KYJIBTYPH, IEPETBOPIOIOYN
CBOE JKUTTSI HA CBOEPIHY ,,KIIANTUKOBY KOBJPY 3 TyMOK, CIIiB, PEIMETIB, MO, [ Ta B3aEMOJIH B
mckypeax” (Gee, 1990, c. 143). PI3HOMaHITTS IUCKYPCUBHUX MPAKTHK B PI3HUX 00IACTSAX COIIATBHOTO
JKUTTS] BU3HAYAE HEOOXITHICTh 1X IHBEHTapHU3aIlii, KaTeropu3ailii Ta CHCTeMaTH3aIlii.

Cepen po3MaiTTs TpPaKkTyBaHb «IUCKYPCY» CydacHa IHMCKYpCOJIOTISI BBaKae HaWOLUIBbII
pENIeBaHTHUM YCBIIOMIJIEHHSI HOTO SIK: ,,CHIUIKYBAaHHS JIIOACH, IO PO3IIIAJAETHCS 3 TO3MINHA 1X
MPUHANISKHOCTI 10 Tiel 4M iHIIOT coIliajdbHOI TPYMM YHM CTOCOBHO JO Ti€l YW IHIIOI THUIOBOI
MOBJICHHEBO-TIOBEIIHKOBOT  cutyauii”  (Kapacuk,  1996);  ,cUTyaTUBHO  OOYMOBIIEHOI
1HTEpCYO EKTUBHOT MOBJICHHEBO-PO3YMOBOT JIISITLHOCTI, CIPSAMOBAHOI Ha B3a€MHY OpIEHTAIlil0 Yy
’KUTTEBOMY IPOCTOP1 HA OCHOBI HaJlaHHS MOBHIN (GopMi ceMiOTHYHOI 3HauymocTi” (Mapmuniok,
2012). 3 BUKIAAEHOTO CIIAY€E, IO TUCKYPC y 3HAUYEHHI AUCKYPCHUBHOI MPAKTHKH €THOCHUIBHOTH
MOJKHa BBaXKaTH ,,3pa3kOM MOBEIHKH, BU3HAUYCHUM 3pa3KaMH MOBJIEHHEBOI JisUIBHOCTI B MEBHIN
cotianbHil chepi” (Casuyx, 2018). Oaniero 3 Takux cep € raCTPOHOMIs.

JloHeaBHA JTHTBICTMYHA TIPOEKIliSt TAacTPOHOMII 3BOJAMIACH JIO PO3MNISAIY B Mexax
JIEKCUKOJIOTil Ha MaTepiaji JI€CIiB Ha MO3HAYEHHS MPOLECIB MPUIOTYBAaHHS Ta CIIOKUBAHHS DK1
(K. M. [ymieBa), ractpoHoMiunux Metadop Ta iziom (H. M. KarynoBa), JTIHTBOKOHIIENTOJIOTI9HOTO
ananizy konmenty «bka» (O. . CaBennbeBa, E. N. Anderson). Jluckypcosoris, y3araabHHBIIH
MOTIEPETHHO OTPUMAHUH TOCBI, BU3HAYMIIA 00’ €KTOM JOCHIKEHHS racTpoHoMiuami quckypce (I'/])
(“gastronomic discourse” (Berghe 2010), “culinary discourse” (Rossato 2009)), ycBiTOMITIOIOYH HOTO
SIK OJTHY 3 HAWBaXIJIUBIIIUX CKJIAIOBUX KYJIBTYPH HAPO1Y, «OCOOIMBHIA BUJ] KOMYHIKaIlii, TOB’I3aHUH
31 CTAHOM Xap4YOBHUX PECYPCIB 1 Mpolecamu X 00poOKkH i crioskuBanHsy (Olyanych 2003).

OnHuM 13 BOXIIMBUX JKaHPIB, 10 JIa€ JOCTYN JI0 aHanizy cydacHoro I'Jl, € ractpoHoMivuHa
pekinama, ska, Oyaydd KBIHTECEHIIIEI0 TacCTPOHOMIYHOTO Ta MacoBO-iH(OPMAaLiiHOTO AMCKYPCIB,
YTBOPIOE OCOOJIMBHI MiABHU — racTpoHOMIUHUH pekinamuuii auckypce (I'PJl) — «komriuiekec MeToiB,
cnocoOiB 1 IHCTPYMEHTIB BIUIMBY Ha COILyM B 4yacTUHI (OpMyBaHHS CMakiB, yrnono0aHb, cocoOy
OyTTs, B TII00aTbHOMY CEHC1 — (OpMyBaHHS KapTUHH CBITY» (Onanuy 2009). 1le Bu3HaYeHHS 3BepTae
HAaC 10 MPUIYLIEHHS, L0 YCBIJOMJIEHHS I'aCTPOHOMIYHOI'O CEIMEHTY KapTHHH CBITY Cy4acHOTO
AHTJIOMOBHOTO ~ CIIO)KMBa4da MOXeE 3IHCHIOBAaTHCS Yepe3 aHali3 Cy4acHOI aHIJIOMOBHOT
racTpOHOMIYHOT PEKJIaMH.

Ci1i1 HaroJIOCUTH, 1110 HA CHOTO/IHI B JIIHTBICTHIIl HE ICHY€E €JUHOTO TIyMay€HHsI PEKJIaMHOTO
TMCKypcy. B nmeskux MOCHiKEHHSX TepMiH “pEeKIaMHUI JHCKYpC’ 3aMIiHIOETBCS TEPMIHOM
“peKJIaMHUHN TEKCT, BAXOASIUU 3 TOTO, IO TEKCT SIK CTATUYHE YTBOPEHHS € 3HATUM 1 3a(hiKCOBAaHUM
(hparMeHTOM JTUCKYpCy, HOTO KOJHM]iKaIli€ro, aje IiJ 4ac JEKOTyBaHHS TEKCTY aJpecaToM TEKCT
MOCTa€ K JWHAMIYHE YTBOPEHHS 1 TOMY cTae auckypcoMm (Mapmuniok 2012). Po3ymiemo mifg
racTpPOHOMIYHUM DPEKJIAMHUM JTUCKYpCcOM OararoBHUMIpHE YTBOPEHHS Ha MEPeTHHI IMPOCTOPIB
TaCTPOHOMIYHOTO Ta PEKJIAMHOIO JUCKYPCIB, IO € CYKYITHICTIO MOBJICHHEBO-MHUCIICHHEBUX Iiif,
OB’ SI3aHUX 13 MTI3HAHHSM, OCMHUCIICHHSIM, TIPE3CHTAITIEI0 1 CHPUKHHSATTSAM FaCTPOHOMIYHOTO CETMEHTY
KapTUHU CBITY Cy4aCHUM aHTJIOMOBHHUM CIIOYKHBAYECM.
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ITomiueHo, 110 OHMM 3 BOXKJIMBUX CTPYIKHIB PEKJIaMU € MOHATTS €CTETUYHOI iH(popManii. ¥
KOoHTEKCTi '/ MOKHA CTBEpIKYBAaTH, IO «ECTETUYHA JEMOHCTPAIIHHICTE» TaCTPOHOMIYHOTO TEKCTY,
sKa JIeTaji3ye il HaJl MPOJYKTOM, — IMPUKPACy CTpaB, OCOONMBUI croci0 ii mojadi TOIIo, € OJTHUM i3
BOKJIMBUX TIPOSBIB Tpe3eHTarliiHoi (yHKHil (3emckosa 2009), a Bce OLIBII BaKIMBOTO 3HAYCHHS
HaOyBa€ «eCTeTHKAa PEKIaMHOTO TEKCTY», TMiJ| SKOK PO3YyMIIOThCS «OCHOBHI TPUHIMIHM Ta
3aKOHOMIPHOCTI €CTETHMYHOI CKJIaJOBOI PEKIaMHM Yy KOHTEKCTI Cy4acHOi KyJbTypH, 3a SKUMH
3MIHCHIOETHCS €CTETHYHUI aHaJIi3 PEKIIaMHU sIK BUy MacoBOTro MuCTeNTBa» (Casuyk, 2018). Ananizyroun
Marepial OCTaHHIX POKiB, IPUXOIMMO JI0 BUCHOBKY PO BUHUKHEHHSI Ta MOCTIHHE 3pOCTaHHS KUTHKOCTI
3paskiB ['J] 3 rimepTpodoBaHUM 3HAYCHHSIM Ta BHPKECHHSM €CTETHKU PEKJIAMHOTO TEKCTY, SKi Majo
BIHCYIOTHCS B 3BUYAHY T'aCTPOHOMIYHY pEKIaMHY IMCKYPCHBHY IPAKTHKY, /1€ PEKIAMHHUHA TEKCT
CIIOHYKa€ CIOXKMBaya KyINUTH PEKIaMOBaHUI TOBap/poayKT. Bukianene n03BOJISiE€ MPUITYCTHTH
icnyBanHs mimBuny [P/l — ecTeTH4HOTO, OPIEHTOBAHOTO Ha «TYpMaHay, JIIOJWHY 3 BHITYKaHHM a00
TOHKHM CMaKoM, sika JIoOpe o0i3HaHa B peMecdIi 1 MECTEeNTBI BKi Ta ii mpuroryBanHi. ['actpoHOMIYHUH
pexnamuuil ecrernunnii quckype (I'PEJL) posrisigaemo sik camocTiiiHe IMCKYpPCHUBHE SIBUILE B PAMKaX
TaCTPOHOMIYHOTO PEKJIaAMHOTO JWCKYPCY, MHUCICHHEBO-MOBJICHHEBY B3a€MOJII0 T'ypMaHiB/€CTETIB B
npolLecax MpUroTyBaHHs, Penpe3eHTallii i CIo>KuBaHHS BKI.

OCKUTbKA OCHOBHA yBara JINCKYpCY 30Cepe/DKeHa Ha CBIZJOMOCTI Ta OCBOEHHI JKUTTEBOTO
CBITY JIIOJMHH, TO KOXKHA JUCKYPCHUBHA NPAaKTHKa BHUPI3HIETHCS XapaKTEPOM CBOTO MEHTAJIbHO-
iH(hopMalLiifHOTO MpocTopy 1 PopMye HOro KOHIENTOCUCTEMY — CUCTEMY KOHIENTIB Y CBIZIOMOCTI
JTOAMHU a00 KOJEKTHBHIM CBIOMOCTI €THOCY, IO BIATBOPIOE Y BHIUIAII CTPYKTYPOBaHHX M
YOOPSIIKOBAHUX 3HAHB YSBJICHHS PO CBIT, MIHCHICTH 1 pe3y/lbTaTu BHYTPIITHBOTO PeIeKCHBHOTO
noceiny (Cenieanosa 2008).

Crpoba pempeseHTalii Cy4aCHOT'O  aHTJIOMOBHOTO TacTPOHOMIUYHOTO  PEKJIAMHOTO
ecternuHoro jguckypcy (CAI'PE]l) nacte Ham 3MOr'y BCTAHOBUTH OCHOBHI CTPHHI MEHTAIbHHX
pecypciB, BHSBHUTH CHUIbHI Ta BIAMIHHI XapaKTEepUCTUKH TAaCTPOHOMIYHOTO PEKIAMHOTO
€CTETUYHOT0 JUCKYpPCY INPECTaBHUKAMH aHTJIOMOBHOT CIUIBHOTH, @ caMe eCTeTaMU-TypMaHaMHu.

OTtxe, MeTa cTaTTi noJisirae y perpesenTaii konuentocucremu CAI'PE/JL, sika npeacraBnena
MHOKHHOTO JINCKYPCOTBIPHUX KOHIICTITIB Ta 3B’SI3KiB MK HUMHU, 1110 JI03BOJIUTh HAM YHAOUHUTH 11 y
KOTHITHBHIN KapTi, K1 y CXEMaTHYHOMY BMIVIAJl BIATBOPIOIOTH 3arajlbHOHAPOJHY Ta €CTETHUUYHY
KapTUHU CBITy CYYacHOTO aHIJIOMOBHOTO €CTETa-TypMaHa B TaCTPOHOMIYHOMY CETMEHTI.
MarepianoM JOCTi/DKEHHS I Cy4acHOTO aHTJIIOMOBHOTO TacCTPOHOMIYHOTO —PEKIaMHOIO
€CTEeTUYHOTO JUCKYPCY CIYryBajld TacTPOHOMIYHI IHTEPHET-TEKCTH COLialibHOT Mepexki [HcTarpawm,
SKi BMIIIYBaJIA OCOOJIMBO BUPa3Hy CHEU(IUHY €CTETHYHY CKIIAJIOBY.

Metoau fociimkeHHs. BuokpemieHHs koHcTtaHT —KoHuenrtocuctemu CAI'PEJ] —
TeHEePATUBHUX KOHIIENTIB-aBTOXTOHIB 3MIMCHIOEMO depe3 IHBEHTAPH3AIll0 TEKCTIB, (ikcarlito
00’€KTUBATOPIB KOHIICTITIB Ta 1X TpyMyBaHHS y ceManTuuHi o0nacti (Ocogcvra, 2013, c. 171). 1ns
JIOCTOBIpHOCTI Ta Bepudikamii 00’€KTUBHOCTI (DAKTIB 3aCTOCYEMO KBAaHTUTATUBHUH METOJ
PO3paxyHKy, a caMe KpUTepiil y°. 3yMMHUMOCH Ha 1IbOMY JOKIIaIHilIIE.

TpamuiiiiHe BUBUEHHSI HATIOBHIOBAHOCTI KOHIIENTYAIbHUX CTPYKTYpP IPYHTYEThCS, SIK IIPABUIIO,
Ha BHM3HAYCHHI YAaCTOTHOCTI JIEKCEM, IO BTUTIOIOTH TIEBHI €IEMEHTH ab0 XapaKTepHCTHKU IMEHi
koHuenty (Kapaynos, 2010). OnHak, KBAHTUTATUBHI MPUHAOMH, 30KpEMa XPECTOMATIMHUIN YIS IIKiT
JHIBOCTATUCTHKM METOJ| TIEPEBIpKM CTATUCTHYHHMX TilOTe3 — KPHTEpill Xi-KBajapaT (y’) H03BOISE
BU3HAYUTH HASBHICTH BIAMOBIIHOCTEH a00 PO3XO/DKEHb MK PO3IMOIUIAMH YacTOT CIIOCTEPEKYBaHHX
BenmunH (Jlesuykuti, 2012), GaktnaHo BepudiKylOUYH iX 3aKOHOMIPHICTh Y JaHOMY JUCKYPCUBHOMY
cepenosumti. Hait6inbi nommpena Gopmyra s 004CIeHHs KPUTEPIo ¥ : g0y ne O — dbakTraao

7=

E
CriocTepexyBaHi BenmnuuHad, E — TeopeTndHo ovikyBaHi, X — cyma. HasBHICTD 3B’S3Ky MDK O3HAaKaMu

3aCBiTUYEThCS TOKA3HUKOM >, OUILIIAM 3a KPUTHUHY BEIMUYMHY, a HOTO Mipa BU3HAYAECTHCS depes
koedirieHT B3aeMHOI cripsbkeHocTi YUynposa K (Jlesuyxuti, 2012) 3a popmymoro _ ,aeN-
o ey
3arajibHa KiJIbKICTh CIIOCTEPEKEHb, 7 — KUTBKICTb PSKIB y TaOJHIII, ¢ — KUTBbKICTh CTOBITYMKIB. Benmniannu
koedilieHTa B3a€MHOI CHPSDKEHOCTI MOXKYTh OTpuMyBaTH 3HadeHHs Binm 0 mo +1, a 3HAaYymIicTh
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BCTaHOBIIOETHCS BIANOBIAHO 10 BenmumuM j°. Toxk BU3HauaemMo y° s Beix 3adikcoBaHMX
aKTyaJli3aTopiB, a Ti 3 HUX, 110 BUSBWIN NOKa3HUK BuIle 3,84, BBaxkaemo aBroxTonamu CAI'PE/I.

PesyabTaTn Ta o6roopennsi. Y mexax CAI'PE]J] ¢ikcyemo 3Ha4ymiicTb KOHIICTIB 3
MOJaHuX HIWK4Ye 15 ocHOBHUX (QyHKIIOHATBHUX AoMeHiB (Iagy, Ocoscvra, 2021).

3 nomeny “food” snauynmmu € VEGETABLE (i’ = 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 nomeny “dish” 3Hauymicts nemoHcTpyiloTh koHrentH PASTA ( = 83,44/ K = 0,11),
VEGETARIAN DISH (°= 81,09/ K = 0,11), SNACK (5’ = 73,55/ K = 0,10), MEAT DISH (= 111,09/
K = 0,13), INGREDIENT (5’ = 99,87/ K = 0,12). Domain “beverage” npeacTapieHnii KOHIIEITAMH
SOFT DRINK (5’ = 102,22/ K = 0,13), SMOOTHIE ()’ = 230,87/ K = 0,25), ALCOHOLIC DRINK
(= 90,11/ K = 0,12), TEA (= 83,07/ K = 0,11), COFFEE (y° = 85,88/ K = 0,11), domain “food
quality”— xonnentamu FORM (° = 70,77/ K = 0,10) Ta FLAVOUR ()’ = 85,35/ K = 0,11), nomen
“cooking process” — kornentamu FOOD PROCESSING (5’ = 83,34/ K =0,11), TASTE (’=93,37/ K =
0,12), RECIPE (5° = 112,63/ K = 0,14), INSTRUCTION (5’ = 77,21/ K = 0,11). 3Ha4ymumu 3 IOMEHY
“food additive”e SAUCE ()= 70,12/ K = 0,10), SPICE (°= 83,87/ K = 0,11), SMELL (;°= 73,71/ K =
0,10), 3 nomeny “meal” — konuentu BREAKFAST () = 96,92/ K = 0,12), LUNCH (= 75,52/ K =
0,10), DINNER (*= 91,33/ K = 0,12), 3 nomeny “origin”— xonnenta CUISINE (= 103,87/ K = 0,13),
COUNTRY ()= 99,78/ K = 0,12). Bucoki cTaTucTHYHi Koe]illieHTH JeMOHCTPYIOTh: B JoMeHi “brand”
xonnentu COFFEE (= 345,85/ K = 0,33), SWEET (*= 95,14/ K = 0,12), SOFT DRINK ()’ = 85,31/
K =0,11); B tomeni “restaurant” — kounerrtu CAFE (°= 83,88/ K =0,11), RESTAURANT (°= 94,25/
K =0,12), FAST FOOD (*=115,66/ K =0,14), BAR (y’= 84,21/ K = 0,11); B nomeHi “blog” — koH1enTH
EXPERIENCE (> =333,01/ K = 0,31), BLOGGER ()’ = 87,96/ K = 0,11), TOPIC (,°= 123,14/ K =
0,15); B nomeni “health food” — kornernmu NUTRITION (i°=277,33/ K = 0,27), DIET (= 142,33/ K =
0,15), VEGETARIAN FOOD (5°= 94,73/ K = 0,12); B nomeHi “to go” — konnenta COFFEE (= 74,27/
K = 0,10), DISH (° = 88,31/ K = 0,11), DRINK ()° = 101,65/ K = 0,13); B nomeni “feelings and
emotions” — konuentu SATISFACTION (°=99,11/ K = 0,12), HAPPINESS (°= 323,87/ K = 0,32); B
nomeni “human activity” — xormenrru OUTDOOR MEAL ()7 = 123,12/ K = 0,15), TRADITIONAL
MEAL (5’ = 98,36/ K = 0,12).

Cratuctnuni akciomu (ipu df = 42 MiHiManbHO 3HaUyIUM KoedirieHTom kopeJii 7 € 0,30
(P =0,05) a6o 0,39 (P = 0,01)) mo3BoNAIOTH BBa)KAaTH, IO BEIWYHHA KOSPILIEHTY KOPEJISILii, BUIIIA
3a 0,39, mo3Havae CHIIbHUMN 3B 130K MDK JIOCHIPKyBaHUMU enieMeHTamu (Casuyk, 2018).

3niiCHUBIM TAPaxyHKH KoedirienTy kopesitii » (Caguyk, 2018), y CAI'PE]] mu 3adikcyBamm
taki cuibHi koHUenTyanbHi 38°s13ku: TOPIC — RECIPE (r=0,49), EXPERIENCE — SATISFACTION (r =
0,85), SATISFACTION — DISH (r = 0,83), BREAKFAST — NUTRITION (» = 0,57), RECIPE —
INGREDIENT (7= 0,94), TRADITIONAL MEAL — TEA (r = 0,64), OUTDOOR MEAL — DISH (r =
0,63), DIET — RECIPE (»=0,77).

3adikcoBaHUMH Y HAUOIMKUMX TUCKYPCUBHUX KOHTEKCTAX € TaKi 3B'SI3KU:

- cyOopAMHATHBHI (MMOPSIIKYBaHHS, IMITTIKALii):

a) Ha TN BHYTpIIHBbOJOMEHHOI KoHIenTyanpHOi Kopeisii: NUTRITION e DIET
(Happy Monday! Now I have a diet! Starting things off with half of a small nutrient asparagus,
tomato, omion, 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 1'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 € 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 TJIi MDKJIOMEHHOT KOHIIETITYaTbHOT KOPEJISIIii:

- xoopaunanii: 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
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lettuce cleaned and torn. 1 box pre-cut or 2 medium sweet potatoes cleaned and cut. I 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);

- cmigyBanss: 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 I 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. I 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
vou 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?),;

- kay3ariii: 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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OcHoBy koHnentocucreMu cknanamth 48 konuentiB CAI'PEJI, siki ¢ikcytoTh «OCHOBHI
MEHTJIbHI JIOMIHAHTH JIJIS KOTHITUBHO-KOMYHIKATHBHOI JIISUIIBHOCTI CYYacHOTO aHIJIOMOBHOTO
CepeIHbOCTAaTUCTUYHOTO €CTETUYHOTO I'ypMaHa y FaCTPOHOMIYHOMY CEIMEHTI >KUTTEIISUIBHOCTI»
(I'agy, Ocoscvka, 2021). Cneundika CAI'PE]] 3abe3medyeTbesi aKkTyalbHICTIO JUIS Cy4acHOTO
AQHTJIOMOBHOTO €CTETHYHOTO TypMaHa 3HAaHHS IMPO: CTPaBy, SIK €CTETHMYHHHA BUTBIP MHCTEITBA,
HIEeJEBP, IPEICTABICHUN CIIOKUBAYY; IHTPEJUEHT, sIK 0COOINBY CKJIaOBY, LII0 HA/Ia€ HEMOBTOPHICTb
Oymp-sikii cTpaBi; mpwifoM Dki (B OCOONMBMX YacOBHX Ta TEMIOPAJbHHX YMOBax); OpeHI
(HaifuacTile KaBy, coJI0101Ti Ta 6e3ankoroapHi Hanoi). «[xy 3 coboron B CATPE]] po3yMitoTh He
JWIIe SK TOTOBY CTpaBy, a 1 sIK KaBy Ta HeTpamumidHuii ¢dact-¢yn. B mpuroryBanHi cTpaB
0CcOONMMBOrO 3HaueHHS HaAOyBalOTh CIOCIO Ta TpOLEC NPUTOTYBaHHSA (PELEnT, IHCTPYKILiS).
JlocmipkeHHsT 3acBidye, 110 CydacHa aHIVIOMOBHA I'ypMaHHa CIUIBHOTA 4YM HE HalBHILE I[IHY€E
MOB’s13aH1 3 DKEI0 BIMIYTTS Ta XapaKTEPUCTUKU MPOAYKTIB — IX MOXO/DKEHHS (KyXHIO Ta KpaiHy),
cMak Ta 3amax, coycu Ta mpumpaBu. B CAI'PE]J] cmoctepiraemMo i BaXJIHMBICTH 3JI0pPOBOTO
XapuyBaHHs, 0COOJIMBOTO CTABJICHHS 10 MOKUBHOCTI, TIETHYHUX BJIACTUBOCTEH Ta BEreTapiaHChKUX
crpaB. CyJyacHUil aHTJIOMOBHHMI €CTETHYHO-TYPMAHHHMU CBIT COLIMEPEXi HEMOXIIMBO YABUTH 0e3
60Ty, 16 000B’I3KOBUM € JOTPUMAaHHS TeMH BUKJIAJaHHS [IOCTIB B COLiaJbHY MepexKy IHcTarpam, B
SIKHX OTMCYETHCS IOCBI aBTOPA, @ TAKOXK HOTO MOYYTTS Ta eMOIIii Bi bKi (HacamIiepe 1, 3a10BOJICHHS
Ta MIACT), 110 3a0€3MeUyI0Th €CTETUKY PEKIAMHOTO TEKCTY.

BucaoBku. OTke, npoBeeHe JTOCTIHKEHHS ajlo 3MOTY CKOHCTPYIOBATH KOTHITHBHY KapTy
JOCITIDKYBAHOTO BUIY JMCKYPCHBHOI MPAKTUKH, IO BIATBOPIOE ii KOHIIEITOCUCTEMY Ta, y TaKUi
cnoci0, y BUTIISAI 48 KOHIICTITIB €KCIUTIKYE OCHOBHI MEHTAIIbHI CTPUXKHI 11 YUaCHUKIB — Cy4aCHUX
AQHTJIOMOBHUX TypMaHIB: XapaKTEPUCTUKU MPOIYKTIB, BIAYYTTS Ta €MOIIii, SIKi BOHU BHKJIUKAIOTH,
HOPUHIUI 3/I0POBOTO XapuyBaHHS, JEMOHCTPALII0 BIACHUX TacTPOHOMIYHHUX MPHUXWIBHOCTEH B
Mepekax y Bursiai OsoriB. IlepcrneKTHBHUM y JaHOMY KOHTEKCTI JOCHIKEHb BBaXKAEMO
KOHCTPYIOBaHHS KOTHITUBHHX KapT ISl TIPEACTABICHHS KOHIEITOCHCTEM MIMPOKOI MaliTph
JUCKYPCUBHUX NPAKTHK OJIHIE] €eHTHOCHUIBHOTH, @ TaKOXK AMUCKYPCIB PI3HUX E€THONPOCTOPIB Yy 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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