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Translating scientific and technical literature in 
the field of engineering and technology for the food 
industry is both challenging and intriguing, much 
like any translation work in scientific and technical 
domains. This area has distinct characteristics that 
set it apart. Practical experience with food product 
features and their verbal representation through
taster's perception of a property involves
individual professional experience and knowledge 
of analysis methodology, alongside unique
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complex compromise. This compromise stems from
terms used in sensory analysis suggests that each 
combination of mental attitudes shaped by 
characteristics of the tasters, such as 
theanatomical structure and condition of each 
individual's oral cavity. Consequently, a single 
term may vary in its connotation each time it is 
used, reflecting different understandings. The 
practical outcomes of translation work focusing on 
profile structure analysis are documented in a
multilingual glossary of pertinent terms. Examples 
of translation activities are provided, illustrating 
the application of professional terms from the meat 
industry, covering both products and specialized 
technological equipment. To ensure effective 
information retrieval from scientific and technical 
sources in countries with established beet-sugar 
production, a glossary of terms related to beet-
sugar production was compiled. This glossary 
encompasses 444 terminological phonemes in 
Ukrainian, with corresponding terms in English, 
German, French, and three Slavic languages. The 
glossary includes fundamental terminology and 
groups terminological phonemes by stages in the 
beet-sugar production process, with each group 
covering related processes, equipment, materials, 
and products. Additionally, the article discusses 
the organizational and practical aspects of 
translating regulatory texts as part of harmonizing 
with European Union standards (EN), specifically 
those governing safety and hygiene rules for food 
industry equipment. This section underscores the 
significance of precise translation to ensure 
compliance with these standards and maintain 
industry safety.
Key words: translation work, scientific and 
technical literature, terminology, linguistic 
features, harmonization of standards.
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. INTRODUCTION

Translation of scientific and technical literature in the field of engineering and technology of 
the food industry is difficult and interesting, like any translation activity in the scientific and technical 
field. Practical activities in the field of translation again and again confirm the well-known 
professional truth that says: “Translation can be either nice or correct.” If, when translating fiction, 
the first approach prevails, and quite justifiably, then scientific and technical translation, not being 
correct, will simply distort or make it impossible for native speakers of the target language to 
understand the text. On the other hand, deviations from the literary norms of this language that are 
obvious to readers or the incorporation into the text of lexemes and conceptual realities characteristic 
of the original language hinder the overall holistic perception of the text and even its utilitarian 
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understanding. In fact, in the latter case, the translator delegates part of his work to the reader, who 
is forced, instead of prompt and comprehensive perception of information, to plunge into the depths 
of linguistic and cultural studies, knowledge in the field of which constitutes an essential part of the 
translation activity as a whole.

Summarizing his rich experience in the field of technical translation, the author (Szal, 2019)
put forward the following hypothesis. Since the main function of technical texts is to convey technical 
information as accurately and clearly as possible, linguistic form does not play a significant role in 
the translation process and can be modified to convey information as accurately as possible. 
Consequently, this author believes that oblique translation techniques are acceptable and suggests 
that when evaluating translation work, we take into account those elements of the technical language 
that occur with different frequencies in the original and target languages.

Some special terminology or technical expressions in the source language are not fully 
available in dictionaries. The lack of equivalents increases the difficulty of translation, especially 
when the exact equivalent of old terminology or technical expressions in classical texts and newly 
emerged concepts or words cannot be found or the concept cannot be reflected. Language structure, 
culture, style, etc. between the source language and the target language limit equivalent translation 
opportunities. Despite all these differences between languages and cultures, equivalent translation 
possibilities have been tried to be shown. Some difficulties may be experienced in the translation 
process due to the unique structure of the languages, the translator himself, or the cultural differences 
between the two languages. The translator must have excellent command of the features of both 
languages. Thus, it will overcome these problems that arise during translation ( , 2020).

There is reason to assert that when translating texts rich in terminology, the translator faces 
significant difficulties, since a specific term carries completely different semantic loads depending 
on its characteristic purpose. Technical translation skills and abilities used in the translation of 
terminological vocabulary should include techniques for precise recording of information, the use of 
universal tools that allow translation to be carried out, which include dictionaries, encyclopedias and 
various technical means (Verbytskyi, 2022). 

Scientific and technical translation is essentially limited to a specific transfer of linguistic and 
stylistic features, especially technical terminology, when translating into the target language. A 
separate translation problem is the translation of polysemantic terms, on the accuracy of which the 
quality of the entire translated text in a foreign language cultural paradigm largely depends. The 
translation activity requires knowledge of a specific scientific and technical field, a terminological 
system, the structure of the scientific and technical text, knowledge of a scientific style, understanding 
the relationships between all its elements and the ability to apply appropriate translation strategies. 
Scientific and technical texts must be precise in terminology, as it is clear that cultural differences 
should not have any impact on standardized international terms (Hrushko, 2020). 

When translating terminology relating to food products and technologies for their preparation, 
problems arise that can be defined as macrostructural (primarily textual issues related to the 
peculiarities of the genre), morphosynthetic (linguistic problems of adequate understanding), as well 
as problems, in fact, of translating wordings . The vocabulary that has to be dealt with can present, 
among other things, an extra-linguistic problem due to inconsistencies in the definitions of food 
products and their ingredients. It is obvious that these discrepancies are of an extra-linguistic, cultural 
nature. There are also issues of intertextuality, since all foods have their own history and may refer 
to elements of other cultures than those of the original language speakers. It should be recognized 
that translators often have to deviate from the linguocultural features of the original language, based 
on the logic of globalization of production terminology (Hurtado Albir, 2011; Romero, 2016).
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To ensure the necessary unambiguous understanding of the results of scientific research, the 
numerical elements of information messages must be accompanied by generally accepted scientific 
terminology, clearly perceived and understood in the professional community. In this regard, the most 
adequate translation of scientific terms into other languages is very important. It should be recognized 
that the possibility of a perfectly accurate translation is practically excluded, since a foreign language 
lexeme will function within a completely different cultural and linguistic environment and individuals 
influenced by this environment. The term is devoid of individual perception; it is a reflection and 
property of the collective consciousness, the scientific understanding of the world of a particular 
professional community. The term is extremely social and universal within a specific domain 
(Verbytskyi, 2023). Terminology management as one of the most pressing challenges of translation 
specialized, since the terms condense specialized knowledge, guaranteeing the conciseness and 
precision of the speech (Toro and Fernández-Silva, 2021; Trovato, 2021). 

Goal of research is to overview the typical problems and practical features of the translation 
of legal and technical texts within the professional sphere of food production. 

Material of research is professional terminology of food industry as it is adduced in scientific, 
technical and normative texts which ought to be translated in the course of the profile activities of the 
Institute of Food Resources of the National Academy of Agrarian Sciences as well as the Technical 
Committee for Standardization 140 “Milk, meat and products of their processing”. 

Methods of research. In order to carry out the research a systematic approach to factual 
materials, in particular, scientific and scientific-practical literature, regulatory and legal documents, 
an abstract-logical approach to the generalization of research results and the formulation of 
conclusions were used. 

. RESULTS AND DISCUSSION

The term is extremely social and universal within a specific domain (Verbytskyi, 2023).
Practical work with the characteristics of food products and their verbal reflections in the form of 
terms of organoleptic analysis gives certain reasons to disagree with the last statement. Let's take, for 
example, the term chewiness – in Ukrainian. Each panelist's perception of this 
property will be a complex compromise between the mental attitudes developed through their own 
professional experience and study of analytical techniques, and the individual characteristics of the 
panelists – for example, the anatomical features and condition of the oral cavity of each of them. That 
is, the verbally uniform term chewiness will be different in onomatological terms each time. During 
the translation of this terminology system, it was proposed to translate the English term chewiness as 

, but this caused active rejection on the part of specialists. It can hardly be 
considered optimal to use the solution to the problem when  and 
function within the same terminology system, but this is still the case. There were also proposals to 
translate the English term cohesiveness as , but preference was given to the 
international term cohesiveness (Verbytskyi and Borsoliuk, 2020). The practical results of translation 
work in relation to the characteristics of profile analysis of the structure are reflected in the 
multilingual glossary of relevant terms – tables 1 and 2. 
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Table 1. 
Multilanguage glossary of the terms of sensorial and texture profile analysis: frangibility, hardness, 

springiness, resilience (Verbytskyi and Borsoliuk, 2020)

Language Frangibility,
N

Hardness,
N

Springiness
(dimensionless)

Resilience
(dimensionless)

Ukrainian
German Sprödigkeit Härte Rückfederung Elastizität
French Frangibilité dureté souplesse elasticité
Spanish Frangibilidad dureza flexibilidad resilencia

Portuguese Fracturabilidade dureza flexibilidade elasticidade
Turkish sertlik esneklik elastiklik

Chinese 
cuí dú yíng dú tán xíng huí fú xíng

Table 2 
Multilanguage glossary of the terms of sensorial and texture profile analysis: cohesiveness, 

gumminess, chewiness (Verbytskyi and Borsoliuk, 2020) 

Language Cohesiveness
(dimensionless)

Gumminess,
N

Chewiness, N

Ukrainian
German Kohäsion Gummiartigkeit Kaubarkeit
French cohésion collant masticabilité
Spanish cohesividad gomosidad masticabilidad

Portuguese coesividade gomusidade mastigabilidade
Turkish

Chinese 
níng jú xíng zháng xíng jú jué xíng

The terminology used today for the hardware design of technological processes in the food 
industry, in many cases, is a retranslation of translation problems into domestic production practice. 
For example, in the meat industry, undoubtedly borrowed terms such as (cutter),

(emulsifier),  (disintegrator), (colloid mill), etc. are 
used to name machines for comminuting of raw meat. The English word cutter, that is, a cutting 
device, was transliterated into , and the specified term refers to machines for comminuting of 
raw meat with a static shell and a rotating bowl. The discrepancy between the narrow scope of 
application of the term cutter and the numerous translation options for the phonemes of the nest cut
and cutting was laid down by professional dictionaries of Soviet times, where the lexeme cutter was 
proposed to be translated as , while the English word cutting was translated as 
(hacking), that is, a technological operation that was completely foreign to cutter. Also obviously 
transliterated foreign language terms are the names of machines similar in principle of operation, such 
as  (dismembrator) and  (disintegrator) (Verbytskyi and Borsoliuk, 
2020). The term (colloid mill) is an obvious copy of the German word Kolloidmühle
of similar meaning and use, but the term (emulsifier) used for a group of fine grinding 
machines, as well as the German terms Brätautomat (stuffing machine) and 
Zerkleinerungsvorrichtung (grinding device) do not so accurately reflect the principle of operation of 
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these machines, as the English term flow cutter, German Durchlaufkutter or Polish kuter przelotowy,
meaning flow cutter, that is, a continuous cutter (Kunz, 2013). 

' (meat massagers) used for maceration of raw meat are cylindrical rotating 
drums in which pieces of meat rub against each other, as well as against the walls, rise up and fall 
inside the working container. However, these machines are also called ’ (meat 
tumblers) – from the English word to tumble (turn over, somersault). The use of one of the two terms 
mentioned is not related to the design and depends on how manufacturers name their machines. 

The most popular meat products among Ukrainian consumers are sausages ,
 and . Today, the terms and 

(emulsion-type sausages and emulsion sausages), originating from foreign professional and scientific 
literature, are increasingly used to refer to these sausage products. Such terms as 

, , (Vienna-type sausages, 
Mortadella-type sausages, and Frankfurter-type sausages) also find their place in domestic practice. 
More or less unusual for domestic producers and consumers, they are, however, consistent with 
international practice, and the frequency of their use in the context of globalized trade will likely 
continue to grow (Verbytskyi and Borsoliuk, 2020; Verbytskyi, 2021). Previously, domestic 
specialists had great difficulties translating into English such a familiar and widely used term in our 
practice as . Different translation options were used: cooked sausages, boiled 
sausages, and scalded sausages. These terms were forced to use by old Soviet terminological 
dictionaries, which were far from real word usage in professional English. The Internet has put 
everything in its place: (Mortadella-type sausage) – this is what boiled 
sausages are called in world meat processing practice (Verbytskyi, 2021). 

Another favorite meat product is  (pate). This word has the same etymology as the 
corresponding words in English, German, and French. Paying tribute to the world famous French 
cuisine, English-speaking consumers often use the French word pâté in its original spelling and 
pronunciation – along with the English terms paste and spread understood as to pate. The term spread
in the English-speaking environment is used to refer to all food masses intended for spreading on 
bread and making sandwiches. But in domestic practice, the term  (spread) is used only to name 
butter substitutes with partial replacement of dairy raw materials with vegetable ones.

In order to properly search for sources of scientific and technical information in the sources of 
developed countries where beet-sugar production is practiced, a glossary of terms for beet-sugar 
production was created on the basis of known sources (Harbut et al., 1996; Dobrzycki, 1988; Asadi, 
2006) (Fig. 1), covering 444 terminological phonemes in Ukrainian and corresponding terms in 6
English, German, French and three Slavic languages. The glossary contains basic terminology as well 
as terminological phonemes grouped by process steps in beet-sugar production. Each group of terms 
covers relevant processes, equipment, materials and products (Verbytskyi, 2022). 

An analysis of the domestic base of standards of national force showed that the majority of 
European standards harmonized in Ukraine, belonging to group 67.260 “Installations and equipment 
for the food industry,” are standards, the scope of which is safety and hygiene requirements for certain 
types of specialized technological equipment in the food industry. These harmonized standards DSTU 
EN were developed to implement the Association Agreement between Ukraine and the EU 
(Association, 2014), which provides for ensuring the relevant requirements of the Machine Directive 
(Directive, 2006). It is obvious that the nomenclature and structure of the constituents of the system 
of regulatory documents in force in Ukraine on equipment for the food and processing industry 
requires careful study and rational improvement. 
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Fig. 1 Start page of the glossary of beet-sugar production terms [3] 

We should also characterize the current situation with the translation of regulatory documents 
in the field of the food industry. For many years, active work has been carried out to harmonize 
international standards in Ukraine – first of all, ISO standards of the International Organization for 
Standardization and EN standards of the European Committee for Standardization – with the 
development of the corresponding National Standards of Ukraine DSTU ISO and DSTU EN. 
Harmonization was carried out by identical translation of the relevant normative texts of the original 
language – in the vast majority of cases, from English. All of these standards were reviewed by 
specialists from specialized committees for standardization, and also underwent mandatory 
substantive examination and literary editing. The described system made it possible to minimize the 
possibility of errors and inaccuracies, to provide sufficiently high-quality translations of normative 
texts. Today, in order to significantly speed up and reduce the cost of introducing international 
normative documents in domestic practice, it was decided to harmonize them by the “cover method”, 
when the Ukrainian-language cover is followed by the text in the original language. One can only 
hope that among the practitioners of the food industry there will be enough foreign language experts 
who can ensure the use of harmonized standards in enterprises and in control laboratories 
(Romanchuk et al., 2021; Verbytskyi, 2023). Figure 2 shows the title page of the national standard of 
Ukraine DSTU EN 15166:2016 – one of the standards developed by the staff of the Institute of Food 
Resources of the National Academy of Sciences and the Technical Committee for Standardization 
140 “Milk, meat and their processed products” as a result of the harmonization of the corresponding 
EN standards of the European Union with the implementation of scientific translation of normative 
texts.
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Fig. 2 Title page of the harmonized National Standard DSTU EN 15166:2016 Food processing 
machinery – Automatic back splitting machines of butchery carcasses – Safety and hygiene 

requirements developed by translating the normative text

. CONCLUSION

The main function of technical texts is to convey technical information as accurately and clearly 
as possible, which must be rendered as adequately as possible during the translation process. On the 
other hand, absolutely accurate retransmission of this information is practically impossible due to 
cultural differences between the original and target languages. This is fully consistent with the 
translations of scientific and technical documentation in the field of food technologies and the 
technological equipment used for their implementation. Finding the best translation options is 
necessary both to ensure foreign economic relations and to provide domestic producers and 
consumers with terminology that is technically adequate and acceptable for their native language.
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