OCOBEHHOCTU NEPEBOOA HA3BAHUN KUTAUCKUX BNIOA,
HA PYCCKUMU A3bIK
A.B.Yypa (Murck, MIJ1Y)
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OcobeHHOCTM HaLMOHANBbHOW KYNbTYpbl NPOSABASIOTCS BO BCEX aCMEKTax XKM3HU, BKJIHOYas
KYNMHApHYO KYyNbTypy, KOTOpas ABNSETCS BaXKHOM YaCTbiO MOBCEAHEBHOM XXWU3HW. ["acTpoHOMM-
Yyeckme NpefnoYTEHUS OTPaXKatoT KYNbTYPHbINM KOA HapoAa W OTKPbIBalOT BO3MOXXHOCTb MOrpy-
YKEHUS B JIMHIBOKY/NbTYPY CTpaHbl. Ha3BaHMA KUTAMCKMX GAtOA, CYLLECTBEHHO OT/IMYAIOTCS OT
Ha3BaHMW PYCCKMUX B0, HEe TONbKO MO CTPYKTYpPE M COCTaBy CJIOB, HO U MO COAEPXKAHUIO KYJib-
TYpHOW MHbOPMaUUmM, MeTadop U APYrux 3HAYMMbIX 3NIEMEHTOB. DTO YC/IOXHSAET NPOLLECC Nepe-
BOAa M TpebyeT ocoboro noaxoaa Kk nepesoay cneumpuryeckoro neKcMyeckoro Matepmana. B gaH-
HOM CTaTbe Mbl PACCMOTPUM OMNTMUMasbHbIE MOAENN NEPEBOAA HAa3BaHUM KUTAUCKMX Btoa Ha pyc-
CKWUU $3bIK, UX HOMUHALUMU, @ TaKXXe BbISSBUM KPUTEPUU NepeBoaa.

Kniouesble cnosa. bntono, Kutan, nepesoa, HasBaHWe, CNocob NpUroToB/IEHUS, OCHOBHOM
NPOAYKT, HOMUHaUMK BntoA, MeHHO.

PECULIARITIES OF TRANSLATING THE NAMES
OF CHINESE DISHES INTO RUSSIAN
D.V.Chura (Minsk, MSLU)

The peculiarities of national culture are manifested in all aspects of life, including culinary
culture, which is an important part of everyday life. Gastronomic preferences reflect the cultural
code of the people and open the possibility of immersion in the linguoculture of the country. The
names of Chinese dishes differ significantly from the names of Russian dishes not only in the
structure and composition of words, but also in the content of cultural information, metaphors and
other significant elements. This complicates the translation process and requires a special approach
to the translation of specific lexical material. In this article we will consider the optimal models of
translating the names of Chinese dishes into Russian, their nominations, as well as identify the
translation criteria.

Key words: Dish, China, translation, name, cooking method, main product, dish nomination, menu

HaumoHanbHasa KyxHsl, Kak BakHasi YaCTb MOBCEAHEBHOM YXXM3HWU, UFPaAEeT posb
B Mnepepaye 3THOKYNbTYPHbIX uUeHHocTen. Kaxpoe 6ntopo npeacraBnsieTr cobowm
YHUKasbHbIN TEKCT C 0COObIM CMbIC/IOM U CUMBOJIMKOM, OTPaXkatoLyM HauMoHanb-
HOe MMPOBO33pEHME.

Pa3HooGpa3me BkycHbix 6atoa B KuTae oTpaxkaeT 60raTtcTBo KyJMHapHOM
KYnbTypbl 3TOM cTpaHbl. Kaxkaoe kutanckoe 61040 He TONbKO 0bnafaeT yHUKab-
HbIM BKYCOM, HO 1 MMeeT 0C0boe Ha3BaHMWe C rMyboKMM 3HayeHueM [6, c. 7].

Bcero BblaenstoT HECKOIbKO MPU3HAKOB B HOMUHALMKN KUTANCKUX KYLUAHWUIA:

Mo ocHoBHOMY NpoayKTy: 3£38 ‘kopeHs nomoca’

Mo cnocoby npurotoenenus: ¥ HE ‘ycapenas nanwa’
Mo xapakTepHoMmy Bkycy: FREZ & ‘ma no mogy’
Mo KyNbTYpHOMY NpU3HaKy: JCE ‘eanywku’

Mo dopme: B3k ‘namnywku uz kykypyser’

o v AN

Mo mecty npurotosnenus: LR IEFS ‘ymka no-nekurcku’ [2, ¢.97-99]

OueHb BaXKHO yUMTbIBaTb HOMMHALMKM GO, NPU NEPEBOAE HAa3BaHWUM C KMTaM-
CKOIO Ha pyCCKUM A3bIK.
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Munck, 20 gpespans 2024 2.

[MpodeccrMoHanbl YacTo CTaIKMBAKOTCA C TPYAHOCTSAMM MepeBoa Ha PyCCKUM
13bIK Ha3BaHMM KUTANUCKMX OO, OCOOEHHO TeX, KOTOPblE OFpaHUY€EHbl OnpeaeneH-
HbIM permoHom [6, c. 8].

[MepeBogyeckass TpaHchopMaums BKKOYAET B cebs 4 TMNa M3MEHEHUN Unu
npeobpasoBaHui [3, c. 96].

1. OnyweHue — 3TO U3bATUE TEX UM UHbIX NIEMEHTOB MCXOA4HOIO TEKCTa B
CUNy NX N30bITOYHOCTM.

2. [lobaeneHue — 06paTHbIM NpoOLECC, TPEDYHOLWIMM PacNPOCTPaHEHUNS KaKoro-
NMbo CBEPHYTOro B OpUrnHae S3bIkoBOro obopoTa.

3. 3ameHa — NOWUCK anbTePHATMBHbIN BapMaHTOB 4151 NePEBOAA, KOTOPbIE NOA-
X0AAT TONIbKO ANl AaHHOW KOHKpEeTHOM cuTyaumm [3, c. 96].

4. KanbkuposaHue — 3aMMCTBOBAHWE MHONA3bIYHbLIX CMOB, Bblpa)keHMM, dpas
6yKBa/IbHbIM MEePEBOAOM COOTBETCTBYHOLLEM A3bIKOBOM €AUHULbI, @ TAaK)Ke pe3yb-
TaT 3TUX 3aMMCTBOBAaHWI: CNOBA, BblpaxxeHusi 1 ¢pasbl [1, c. 56].

MaTepuranomM aHanmsa NoOCNy>XMAM MEHIO KMTAMCKOro pectopaHa B r. MmMHcK
(«/luyu»). Bcero 66110 nccneposaHo 142 HaseaHuu 6ntoa.

B xone aHanu3a nepeBofa Ha3BaHUM C KMTAWUCKOrO A3blka Ha PYCCKMK MEHHO
pecTtopaHa «JInum» 6blN0 BbISIBNIEHO, YTO OCHOBHbIMM CNOCOGaMK nepeBoda ABNS-
toTCSa:

1. Kanbkuposanue: 58857 ‘cyn ¢ mopenpodykmamu’ (Bcero Takmm croco-
6oMm nepeeepeHo 55% — 79 wr.);

2. OnyweHwue: BKiINE=EEE ‘mogpy Ha mebaHe’ onyLLEHO EE ‘3010moil’
(Bcero TakuMm cnocobom nepeseneHo 20% — 28 wr.) ;

3. Nob6asnenve: A7KXG ‘sakycka us okopouka usinneHka 8 uMGUPHO-COE80M

coyce’ pobaBneHue ‘3akycka’, ‘umbupHo-coesnil coyc’ (BCEro TakMm criocobom ne-
peseaeHo 14% — 20 wr);

h7 o« < 3
4. 3amena: JKEEMR ‘kpucmannuveckue dum-camebr ¢ kpesemkoii’ 3ameHa
¢ ’ h7S ¢ ’
oum-camesi’ Ha TR ‘nenemeHu’ (Bcero Takmm cnocobom nepeseneHo 6% — 8 wiT);

AN —++ ¢ o
5. CoyeTaHue onylieHus v pacumpenus: BFEHEZEZZ ‘kanycma no-kumaii-

CKuU’ 6blNO OMYLLEHO CNOBO ‘HAWUHKO8AMb, HAWUHKOBAHHbLIU W BCTaBNEHO ‘no-
kumadcku’ (BCero TakMm cnocobom nepesefeHo 5% — 7 wrT.).

DTU NPUHLUMbI U CTPATErMM OTKPbIBAOT HOBbIE BO3MOXXHOCTU A5l NpaKTUye-
CKkoM paboTbl B 0611aCTU NepeBoAa HazBaHMM BNtOL, KUTAUCKOW KYXHM.
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