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IIEPEKJIAJ] IEKCEM HA ITO3HAYEHHA I3KI
B I[TIOBICTI MUKOJIN I'OI'OJIA « CTAPOCBITCDBRI ITOMIIINK»

AHotauis. CtaTTa npUCBsiU€Ha aHAi3y CHocobiB mepe-
KJIQJly Ha aHIJIIHCBhKY MOBY €THIYHO MapKOBaHHX JIEKCEM Ha
rno3Ha4eHHs: Dki B nosicti Muxoau Toronst «CtapocBiTChKi
MOMILIMKK» Ta BU3HAUCHHIO X EKBIBAJCHTHOCTI Ta ajeK-
BaTHOCTI B IBOX mepeknamax — Pigapna IliBepa 1 Jlapucu
Bonoxoncbekoi Ta Koncranc Naprerr i [3a6ens Xenrys. 3a3Ha-
Ya€ETHCS, 10 MOTHB K1 € OTHUM 13 KIIFOUOBHX XPOHOTOIIYHUX
MOTHBIB y KapTHHI CBITY IIi€i MOBICTI i Bilirpae 0coOINBY POJIb
Y CTOCYHKax TOJIOBHHX I'epOiB, MPOTE JICKCEMH, IO HAJTEKATh
10 TemMaTHuHOi rpymH «[ka», y IbOMy TBOPi € €THIYHO Map-
KOBaHMMHU MOBHUMHU OIMHUIIIMHU, IO YCKIAIHIOE iXHii mepe-
KJIaJ Ha HeOIM3bKO CIIOPiTHEHY MOBY — aHIIIIHCEKY. Big3Haua-
€ThCs, 10 paHillie JOCHITHUKH POOHIIM CIpOoOH aHai3yBaTH
crocodu nepekyaay Ha aHDIIHCBKY MOBY HasB DKi y Mi3HIH
TBOpYOCTi ['oromus, mpore 0COOIMBOCTI MEpEKIIay peatiid, 1o
MICTATh HA3BU CTPAB y PaHHIll Npo3i IMCbMEHHUKA, paHilIe
HE PO3IVIIAIIHCS.

VY cTarTi JOBOAMTHCA, IO OOMABI Iapu Iepekiagadis
moBicTi «CTapOCBITChKI MOMINIMKWY) HAH4YaCTiIIe BUKOPUCTO-
BYBQJIM METO]] OIIHCOBOTO INEPEeKJIANy, PiAlle — KaJIbKyBaHHS,
reHepaiizamii Ta JIEKCHKO-IPaMaTH9HOI 3aMiHH, TPU LBOMY
OpHTiHAJBHHUN TEKCT JENI0 BTPATHB CBiil HAIIOHATBHO-KYIIb-
TYPHUI CKJIQTHHUK. 3a3HAa4a€ThCsl, 10 HAMEHII Bai Bixmo-
BITHUKH OOWJIBI KOMaHIU TIEpEeKIIaAaviB MiaiOpann 10 JeKcemM
CKHCEJIMK», «y3Bap» Ta «ypAa», BUKOPHUCTABILU MPH LBOMY
npuiioM omucoBoro mnepeknaay. OxHak HaiiOinbm npolie-
MaTUYHUMH B IUIaHI NEPEKJIa]y BUSBHIMCS Ha3BH I'PUOHUX
CTpaB, HEMOIYJSPHUX B aHITIOMOBHMX KpaiHax, siKi BCI mepe-
KJIa1adi eKCILUTIKyBaId HENIPABUIIBHO 1, BIIIOBIAHO, IIepeKIaIn
3a JIOIIOMOTOI0 JIGKCUKO-TPaMaTHYHUX 3aMiH Ta TeHepai3aril.
V cTaTTi TaKoXK PO3MISANAETHCS BUKOPHCTAHHS epeKIIagadaMy
ITiBepoM Ta BoIOXOHCHKOO TIPUIIOMY TpaHCKOAYBaHHS (TpaH-
CKPUILIT 9M TpaHCIITeparii) Ta nepeKiaJanbkuX BHHOCOK, 32
JOTIOMOTOIO SIKUX OyJM JOCHTH TOYHO IMOSICHEHI 0COOIMBOCTI
YKpaTHCBKHUX CTPaB «Kalllay Ta «[TUPLKKW». BoaHoyac BOHU He
3aBXKIH MMPABWIIBHO PO3YMIIM MOBY Ti€l emOXH, IO BimoOpa-
3UJIOCS B HETOYHOCTSX IEPEKIIay OKPEeMHUX peajiil y rorosis-
cpkux TBopax. ['apuer i Xenryn B3arajii He BUKOPHCTOBYBAIH
TpaHCIITepalil0 Y TPAHCKPHUIIIII0 B MEpeKIaji JIEKCeM Ha
MIO3HA4YCHHS DKi, M030aBMBIIM IOBICTh HAIIOHAJIBHO-KYIIb-
TYPHOTO KOJIOPHTY, @ OKpEMI JICKCHUHI OAMHHMII Oyiu B3araii
BHITYIICHI i3 TEKCTY nepekiany. OnHak oOu/Ba BapiaHTH mepe-
KTy € IIJIKOM aJeKBaTHHUMH Ta 3arajioM IepeaaloTh yKpa-
THCBKHI KOJIOPHT TBOPIB 32 JOIIOMOTOIO JISKCHYHUX 3aC00iB
AHDTIHCHKOT MOBH.

KarwuoBi ciaoBa: jexcema, MOTHB 1Ki, TPAaHCKOTYBaHHS,
ONUCOBHH MepeKial, KaJbKyBaHHS, TeHepalizallis, peaisd,
NEeKCUKO-TPAMATUYHA 3aMiHA.

IloctanoBka mpodemn y 3aranbHOMY BHLISII Ta ii 38’81
30K 3 BAKIHBHMH HAYKOBHMH YH NPAKTHYHHMH 32BIAHHAMH.
Asrop «Beuopis Ha xyropi 6ing Jukambku» Ta «Mupropona»
Muxona Bacuibomd [orons OyB OHIM 13 HAMBITOMIIIIX 3-MOMIXK
TIICHMEHHHUKIB TYPMAHOM Ta KyTiHapoM. BiH He Jiie reHianbHo
OIHCYBAB Yy CBOIX JITEPATypHUX IOPOOKAX 3acTiIA Ta COCOOH
TIPUTOTYBAHHS iXi, a 1 cam JTI00MB CMAYHO TOICTH Ta BMIB rapHO
rotyBaty. Hagith y muCTyBaHHi i3 py3SMH MHTEIb YacTO 3rajy-
BaB CTPaBH, fKi KyIITYBaB Y kade i pecTopaHax Ta IIij| 4ac 3BaHHX
BEYEPb, AKI BIAIITOBYBAB IS PUSATENIB.

B omucax crpas [oromo Hemae piBHUX, @ MOTHB iK1 — OJHH
13 KITIOUOBUX MOTHBIB «yKpaiHCHKHX TOBicTei» Ta moemu «Mep-
T8I aymi». OcoOmiBoro 3Ha4eHHs MOTHB iki HabyBae B MOBI-
cti «CTapocBiTChKi MOMIIMK®Y, Y AKii, Ha gymky M.M. Bax-
TiHa, KOXaHHS, HAPO/DKEHHS, CMEpTh, LUTE00, Mpal, ika, Hamoi
€ OCHOBHUMH PIBHO3HAYHMMHU PEaisiMH iJUITIYHOTO KHUTTS TIOMi-
IMKIB, MUK SKHUMH HeMae piskux KoHTpactiB [1, c. 374], a Bce
no0yToBe, PyTHHHE, 1pi0 3K0BE, HEBAKIIMBE B MOBCAKICHHOMY
KHUTTI (200 3 TOUKH 30py UMTaya) €, HABMAKH, HAHBAXIHBILIIM
B IIWIIYHOMY TIPOCTOPI.

Came MOTHBH TOCTHHHOCTI Ta TKi € HAHO1b 111 3HAYNMIMHU KOM-
TIOHEHTAMH 1/IIITIYHOTO XPOHOTOITY TIOBICTi, XyIOKHIH MPOCTIp SKOT
HAIOBHEHHH DKEIO 1 HAMOSMH Y CHPOMY Ta TOTOBOMY BUIVISLI, a ACHb
CTapOCBITCHKUX TOMIIIHMKIB BUMIPIOEThCS HE TOIMHAMH, & 4acOM
npuitomy ixi, amke [Tynbxepis [BaniBra Ta Adanaciit [BanoBud imn
He MeHue § pasiB Ha 100y, a Bce IXHE XKUTTA TPOTIKANO Bill Tpa-
ne3u 10 Tpanesu. O.I. KoBansuyk yneBHeHuit, mo B boMY TBOpI
ia cTae CMUCIOM XKHUTTA 1 MATPYHTSM JUIs KoxaHHs [2, ¢. 46-47],
TpoTe, Ha HAII MOTISJ, Y TAKOMY Croco0i MpoBeieHHs yacy Oyna
CBOS JIOTIKA, a/pKe MOMIMUKaM OYTO MPUEMHO HIKTYBATHCS OUH
TPO OJHOTO, & META Ta CMUCI IXHBOTO JKHUTTS 3BOXHIUCH HE TIPOCTO
110 1K1, a JI0 B3a€EMHOI TypOOTH.

Brim mepexra Ha3B YKpaiHCHKUX CTPaB y MOBICTI, SIK 1 IHIIHX
peaJiii, BuMarae HeaOUsIKoi MaicTEpHOCT Bil MepeKaayiB, ajpke
118 Tepefadl eTHIYHO MApKOBAHHMX JeKceM 3 ofHiei HeOmi3b-
KOCTIOPI/IHEHOT MOBH HA IHINY TepeKimafadi 3aBikii CTHKAIOTHCS
3 OJIBIYHOIO TIPOOJIEMOI0: BHOOPOM MK KaJbKyBaHHSM, OMHCOBHM
TepeKIafoM Y EKBIBAJCHTAMA Ta TPAHCKOMYBAHHSAM (TpaHCIi-
TEpAIiel0 Yd TPAHCKPHOYBAHHSAM) 3 TMOMNANBIION HEOOXiIHICTIO
TOSICHIOBATH OKPEMi MOBHI OJMHHII 32 JIOTIOMOTOIO TepeKiaja-
I[bKHX BUHOCOK Ta [IEPe3aBAHTAKYBATH TAKUM YHHOM TEKCT 1HIIO-
MOBHHMH eneMenTamu. ToMy mpobriema TepekIajy Ha aHIIHCbKy

namitn Tnant Tarana mamaren
pannin 1pusl 1U1u/i noaiviuvpy
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€ aKTYalbHOI0 1 MATONOCIIIKEHOK Ta MOTpeOye MOAambLINX
KOMIUIEKCHUX JI0CITi/IKEHb.

AHani3 octamHix gociimkens i myOmikamiii. Haituacrime
HAYKOBIL JOCTI/DKYIOTh €THOKYJBTYPHI peatii y BCbOMY iX pi3HO-
MAHITTI Ha TpHKIanax moemu «Meprsi mymi», m’ecu «PeBizopy»
Ta 1KY «HeTep6yp3LI<i TOBICT. Y MePEKIIAALEKOMY aCIeKTi
yBary JOCIHHKIB NPHUBEPTAIOTh HACAMIIEE iMCHA, TPi3BHILA
Ta TIPI3BUCHKA NEPCOHAKIB, (Ypa3eosoriaMu, Ha3Bu npeaMenB
nobyty, 30poi Ta omary. OxpeMi 0coOnMBOCTI MepeKiany peaniit
Ha TI03HAYEHHS TK1 Y TBOpaX MHCbMEHHUKA PO3IVIAIICA Y HayKo-
Bux mpansx FO.B. fsapi [3], JI.B. Koxosinoi [4], H.O. [pinuenxo
[5], O.B. Hecreperko [6], mpoTe Ham He BIANOCS 3HAUTH CHCTEM-
HOTO Ta KOMILTEKCHOTO aHAJTi3y JIEKCeM 3 TeMaTH4HOi rpymu «[xa»
B noBicTi Muxom [oronst «CrapocBiTChKI TOMIIUKI.

Mertor0 cTaTTi € aHaNi3 crOCO0iB MepeKIany Ha aHDTIHChKY
MOBY CTHOKYIBTYpPHOI JIEKCHKH Ha IO3HAYeHHA DKI B TOBICTI
M. Torons «CrapocBiTChK TOMIIUKIL.

00’extom pocaimkennst € nosicts Muxomu [orons «Cra-
POCBITCBKI TOMINMKA» B JIBOX Bapiantax mepeknany: 1) Piuapma
[TiBepa Ta Jlapucu Bonoxoncskoi (1ani - [1/B) Ta 2) Koncranc 'ap-
Hert 1 [3abens Xenryx (nani — I/X), a mpeameTom moctiTkeHHs —
TIeKCHKa TeMaTHyHoi rpym «[xa.

Bukaan ocHoBHoro marepiaiy jpocaiimkenus. s mepe-
K1ajy OLMBIIOCTI €THIYHO MApKOBAHKX JIEKCEM Ha TIO3HAYEHHS TKi
P. [iBep ta JI. Bonoxonceka, K. I'aprert Ta I. Xenryx mocmyro-
BYBAJIMCh METOZIOM OIHCOBOTO TEPeKIIay, HAIPUKIAL «KOPHCUKU
¢ canomy — “shortcake with lard” (I/B - B upomy Bumanky 0OyB
BUKOPHMCTAHUIl IPUIHOM IPaMaTHYHOI 3aMiHM — MHOXHHA 3Mi-
HEHa Ha OJIHMHY, L0 CYTTEBO 3MIiHIOE CMHCI CJIOBOCTIOMYYEHHS)
un “lardy cakes” (I'/X), «xucnoe monokoy — “buttermilk” (I1/B)
ta “sour milk” (I'/X) (Ha Hatmy JyMKy, Ipyruii Bapiant € Oinblm
TOYHUM EKBiBAJIEHTOM, TaK caMo fK cioBocrionyyeHns “curdled
milk™), «sapenuxu c seodamuy — “berry dumplings” (I1/B) ta “the
Sruit- dumplmg (I'/X), mpuuomy Taprert- Xenryzl BATHCA 10
reHepaizalii Ta ICKCHKO-TPAMATHYHOT 3aMiH1 — BWIH B Hepe-
Kiani GopMy OIHMHH, a «irogm» 3aMiHAIM Ha «(ppykri». Ik
0auiMo, Ha3BH BHIEBKA3aHMX CTpaB OyIH MepekiaeHi aleKBaTHo,
1 X04a i BTpaT/IN CBill HALlIOHANBHO-KY/IBTYPHUI KOJOPHUT, IIPOTE
LUJIKOM TOYHO TepefaloTh 3HaueHHA JekceM. LlikaBo, mo cnoBo
«Baperukuy AK CTPaBy CIOB’SHCBKOI KyXHi, OkpiM “dumplings”
Ta “varenyky”, Hui nepexnanadi Topis Muxomu [oronst mepena-
10Th SIK “perogies” uu “pierogi”.

Cnizi oKpeMmo BiI3HAYUTH 0COOMMBOCTI TIEpEKIaTy Ha aHIi-
CbKY MOBY TpHOHHX CTpaB. TaK, «pwloicuku coneHbley TIEPETBOPH-
nuch Ha “pickled mushrooms” (IUB) ta “salted mushrooms” (I'/X),
B 000X BapiaHTaxX NepeKiajiadi 3acTOCyBal PHHOM reHepaltisallii,
3aMiHHBIIM Ha3By KOHKPETHOTO Pi3HOBHIY TPUOIB — «PbIXHCUKUY
(" orange milky”, “cap saffron milk cap”, “orange agaric” ToIo)
Ha AHITIHACBKY JIeKceMy “mushrooms”, Bill HOTO BTpaya€eThes HaLli-
OHATIbHUII KONIOPUT OIHMCAHOI CTPaBH, AIKE PIKHKH, fAKI POCIH
10 Beiii Teputopil YkpaiHu 3 JMIHS [0 BEpeceHb i BBAKAMNCS HE
JIMLIE CMAYHUMH, @ i KOPUCHUMH, Oy/IH OJHMMH 13 HallnomupeHi-
IIMX BAPIaHTIB Pi3HOCONIB, SKi MOMABANUCA 0 CTONY LMK piK.
3 iHmoro GoKy, nepekiatadi CupOCTHIN CIPUAHATTSA TEKCTY M1
AHIVIOMOBHUX YMTadiB, y YHiil KYIbTypi CIIOKUBAHHA y DKy rpu0-
HUX CTPaB HIKOIH He 0yJ10 MOMY/IAPHIM.

B inmomy emizoni, xomn [lynbxepis [BaniBHA BUKOHYE ponb
TOCTHHHOT Xa35HKH, YATad 3HOBY 3YCTPIYAETHCS 13 OMUCOM IPHOHHX

camur: «Rat ara snuben o uohneunu! ara ¢ sens a1 annni_
VULD. WOUL J1V cpuvnu L aCuplyim. J1U v coboUunaiin v G
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ckumu opexamu'» [7, c. 182] — “These are mushrooms with thyme!
These are with cloves and walnuts!” (II/B) [8, ¢. 103] / “These are
mushrooms with wild thyme! These are with cloves and hazelnuts!”
(I7X) [9, c. 209]. Ilix 4ac mepenaui Ha aHITIHCHKY MOBY BHIIIE-
3a3HAYCHUX PeueHb Yci MepeKiazadl BUKOPUCTAIM MPUAOM JieK-
cuko-rpamatuuHoi  3amind:  [liBep/Bomoxoncbka  mepekiann
«BOIOCBKHI TOPiX» K «Tpembkuil ropix», a [aprer-Xemryn — sk
IIIIHY », 0 TOKOPIHHO 3MiHIOE cTpaBy. Jaii, B ToMy ik ab3ait,
[Tynbxepist [BaHiBHA MPOJOBIKYE XBATUTHCS CBOIMU PI3HOCOIAMH:
«Bor 3710 epubouxu ¢ cMOpoOUHHBLM JUCTOM W MYUKAMHYIM Ope-
xom! A BOT 3T0 Oonbuue mpassHKu: S UX eLe B [IEpBBIi pa3 0TBa-
puBana B yKCyce; HE 3Hal0, KAKOBBI-TO OHH; s Y3HaJla CEKPET 0T
ota Uanay [7, c. 182] — “These are mushrooms with black current
leaves and nutmeg! And these are big gourds done in vinegar: it’s
the first time I've tried it, I don’t know how they came out, it’s
Father Ivan’s secret” (II/B) [8, c. 103] / “And these are mushrooms
prepared with black currant leaves and nutmeg! And these are big
pumpkins: it’s the first time I have pickled them in vinegar; I don’t
know what they’ll be like! I learnt the secret from Father Ivan”
I7X) [9, c. 209].

Heo0Oxizgno niquecan 110 B Iiif YaCTHHI TEKCTY HA3Ba IPH-
OiB «BemKi TpaB’sAHKi Oya eKCIUTiKoBaHa 060Ma NapaMH mepe-
KJIaJa4iB HEMpaBHIBHO, 1 B 3a3HAYCHMX IEPEKIazax BHILEBKA-
3aHi rpuby MepeTBOPUINCH Ha rapOy3u, 110 BTPAYae yCSKUil CEHe
Y KOHTEKCTI a03ally, B IKOMY TOJIOBHA TePOTHS ALTHIACS CEKPETaMu
3acony rpudiB. J{o TOro x y KymiHapii TOroiBChbKUX YaciB y KOM-
HOMY 13 perientiB rapOy3 He 3aMO4YyBaly B OLTI, HA BiMiHY Bil
rpubiB, SKi y CIOB’SHCBKMX KpaiHaX TPaIHIIHHO BHMOYYIOTH
Ta MapUHYIOTh B OITi. SIK 0adumo, 0OW/IBI KOMaH I MepeKIaiayis
BIIKAHYIN JIEMIHYTHB «TPHOKIY 1 TepeIalil Horo 3BUYaifHO0 Jek-
CeMOK0 “mushrooms”, O TPOXH CTIOTBOPIOE CIPUITHATTS KAPTHHH
CBITy TOBICTI, apke y «CTapoCBITCHKIX TIOMINMKAX» TOAPYAKS
HECTPOCTa BUKOPUCTOBYE Y CBOEMY MOBJIEHHI 0araro 3MeHIIyBaJlb-
HUX (hOpM CITiB — TaKi 0COOTMBOCTI MOBH T€POIB BKa3ykOTh Ha iXHi
TeILT CTOCYHKH Ta BHCTYMAIOTh MapKepaMu il B JiTeparypi
enoxu PomaHTH3MY.

Lo crocyeTbes AecepTiB Ta HAMOIB — JekceMa «kucentxy Oyna
nepexnanena sk “custard”, (II/B) ta “jelly” (I'/X), xoua, Ha Hamry
IyMKY, BapTo Oyno O BUKOpHCTATH OiNMbII BIANI BapiaHTH OTHCO-
BOTO Tiepeknany — “Russian jelly-like soft drink” abo “berry starch
drink” an HaBiTh TpaHCKpUOyBaHHS “kissel”.

CIIOBOCTIONYUCHHS  «ICUOCHbKULL Y36ap € CYIUEHbIMU  2pY-
wiamuy OyNO EKCILTIKOBAHO HEMPABUIBHO — “stewed dried pears”
(IUB) ta “dried pears stewed” (I'/X), x0ua, Ha Hall MO, Tpa-
BUNbHIIIE Oyn0 O mepeknactd W CTpaBy sk “‘watery smoked
fruit compote with dried pears”, abo & caMy IeKceMy «)38apy
MOKHA OYITO TpaHCIiTepyBaTH K “uzvar” Ta OMACATH WK CTPaBy
y BUHOCII B KiHIi 30ipHuKa, K [liBep-Bomoxoncbka 1 i 3pobumn
3 nekceMamu “pirozhki” Ta “kasha”, ajke Kucimp — 1e «apar-
JIUCTA CTPaBa 3 ATIHOTO ab0 (PYKTOBOTO CHPOIY, MOJIOKA TOLIO
3 foMimkoro kpoxmano» [10, c. 153], ToMy aHrmiichki neKkcemu
“custard” ma ‘jelly” He TiepeNAlOTh HAL[IOHANBHIH KOJIOPUT 3ra-
JAHOTO JECepTy.

Bonnouac nesxi nazeu crpas P. Ilisep ta JI. BonoxoHchka nepe-
KJIaJallu 3a A0TOMOTOI0 NPUAOMY TPAHCKOLYBaHHS (TPaHCKPUIILIT
Yi TpaHciiTepaii), BAKOPUCTOBYIOUH TIPH IIOMY MepeKIaarbKi
BUHOCKH: «Kauiay — “kasha” (xomeHTap mepexmanaqis — “a dish
made from grain (wheat, buckwheat, oats, Iye, millet) boiled with

‘nonnvepod Yl”/'n7lll71
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(xomenTap mepeknagayis — “pirozhki (plural of “pirozhok”) — are
small pastries with sweet or savory fillings”).

B iHmiii 9acTHHI TEKCTY «nupodicKu ¢ cbipomy OyIH mepeKia-
IeHi K “cheese pirozhki”, a «nupoocku ¢ ypoorwy — “pirozhki
with poppyseed juice”. B 0cTaHHBOMY BHTAJIKy JEKCEMa-ETHO-
rpadizM «ypoay Oyma eKCIUIiKOBaHA HEMPABUIBHO, JUKE B YKpa-
iHCBKOMY eTHOTpaiuHOMY MOBITHUKY «ypday (eypda 4w 8ypoa)
OIUCYEThCS K YKPAiHCbKA CTPaBa, AKY FOTYBAIIH 3 KOHOILIHOIO
(pimme — JISHOTO) HACIHHSA, AKE 3METKa MiACMaXyBald i po3-
THpTH MaKOTOHOM y MaKiTpi, MICIIS YOTO «3aJIUBAIH OKPOIOM,
100pe BUMILIYBaI, 1100 OTPUMATH ITICHE» MOIOKO, IIPOLIKY-
BaJM, MiJICONIOBANM Ta CTAaBWIM BAPUTH HA BOTOHb. [lin vac
KUMIHHS Ha MOBEPXHI YTBOPIOBANACS JKOBTYBATa MiHa, AKY 3Hi-
MaJIH OTIONIOHUKOM-IIYMIiBKOKO 1 BUKOPHCTOBYBAJIM SK HAYMHKY
JUIS TUPOTIB Ta BapeHuKiBy [11].

ixaBo, mo Komcranc [apuer i [3abenp Xemryn wacrime
BJIAIOTHCS 10 KaNbKyBAHHS Ta OMHCOBOTO TIepeKiajgy HasB CTpaB,
HAIIPUKIAL, «MUPOXCKU ¢ MAKoM» BOHH TIEpeKNamd K “poppy-
seed pies”, «kauty» — K “porridge”, «nuposcxuy — “little pies”
(wikaBo, 110 TYT OYB 30epEeKEHUI IEMIHYTHB, BAKIHBH T MOB-
HOI KapTHHH CBITY TBOPY), «MUpOXCKU ¢ cbipom» — “cheese pies”,
«nupodrcku ¢ ypdoioy apHet Ta Xenrya BUPILIIIA He epeKiaaT
1 BIaHCS 10 NPUHOMY OMyLICHHS.

Crpasa, fika JOCHTH 4acTo 3ramyeThcs y TBopax Mukomn
Torong, a B moBicti «CTapocBiTChbKi MOMIIIUKM» € YTIOOMEHO0
ctpasoto [lymbxepii IBaniBHH, — «MHuwKu co cmemanoioy Oyna
TpaHCIiTepoBaHa AK “mnishki with sour cream” (KomeHTap nepe-
Knajadis — “patties of cottage cheese mixed with flour and eggs
and fried”). Tapuer Ta Xemryn Bmamucs 0 OMHCOBOTO mepe-
KIaay, B IXHbOMY BapiaHTi TEKCTY (MHUMIKUY TIEPETBOPUIUCH
Ha “curd-cakes with sour cream”. B yKpalHChKHX TIyMauHHX
CIIOBHUKAX «MHUWMKUY 3TaLYIOThCA K «BAPEHI KOPXKHUKH 13 cUpy
3 GopomHom» [10, c. 766]. Born Takox Bizomi pociiichKoOMOB-
HOMY YHMTayeBl AK CONOIKI (3 IYKPOM Y POJ3MHKaMH) abo
coJtoHi (i3 3eNeHHI0) KYIbKH i3 TOBYEHOI KAPTOILT, MepeMilmanoi
i3 TBOporoM. Cxozka CTpaBa Iijl HA3BOKO «KOMHY» BiflOMa TaKOX
i B OLOpyChKill KyXHi, a CTpaBa Ha IMEHHS «IUIEYHHTa» — B MOJI-
JaBCHKiH. « MHHUIIKI) TaKOK 3TaAylOThCS Y BIIOMIl KyTiHApHiH
kuu3i Onenn Monoxosenp y penenti Ne 628. «Kaprodensubie
KPOKETHI K skapkomy» [12].

BucHoBKH 3 moOCTiTKeHHS i TepCHeKTHBH MOAATbIINX
MONIYKIB Y bOMY HaykoBoMy HampsiMi. OTxe, 00U/IBI KOMaHIH
TiepeKIaiadiB s mepeaayi Ha aHIiichKy MOBY JIEKCEM 3 TeMATHU-
noi rpymu «[xa» Haifuacrile BUKOPHCTOBYBATH TIPUHOMHU OMHCO-
BOTO MEPEKIajy, KalbKyBaHHA, IEKCHKO-TpaMaTHyHOi 3aMiHu (110
CMIPOIIYBANIO PEUEMNIII0 TEKCTy aHTIOMOBHOMY YHTAuyeBi, MpOTE
T030aBIISII0 YATAYa MOKIIMBOCTI HACONOAUTHCS IHIUBITyaIbHO-aB-
TOPCHKUMH MOBHMMH OJIMHUIISIMH Ta PEANissMH, SKi BiJirpatoTh
Y KOHTEKCT] BaKJIUBY POIb), PiLIe — TPAHCKOTYBAHHS (TpaHCIiTe-
partito Ta TpaHCKpHOYBAHHS) Ta OTYIIEHHS.

Hompyxoxst mepexnanaqis — Piuap Ilisep Ta Jlapuca Bonoxon-
CbKa — Y CBOIX Tepek/ajax Hai3BHYAHHO CKIaJHOI MOBH TBOpIB
Muxormu [orons, Oaratoi Ha mpOCTOPIYYS, OKa3iOHANI3MH, KaH-
LEAPU3MH, KYIBTYPHO- Ta E€THOTpaiyHO MApKOBaHYy IIEKCHKY,
HAMArajuch TepefaTd OCOONMBOCTI iH/HBIXyaTbHO-ABTOPCHKOTO
CTIOBOBXKHMBAHHS 32 PAXYHOK TOTO, I1I0 BIACTYTA/HN Bill HOPM aHTIiH-
CbKO{ JTiTepaTypHOi MOBH Ta BUKOPHCTOBYBAIIH LIPUIHOM TPAHCKOIY-
BaHHS, Y YOMY IM TOBCSKYAC JIOPIKAIOTh PELCH3CHTH NepeKiuaiB

Torons Ta iHimi ICpCKIIafatl. BO/._LHO‘{&C BomoxoHChKa HE 3 BN

TIPABUIBHO PO3yMiNa MOBY Ti€T €IOXH, 10 BITOOPA3WIOCA B HETOU-
HOCTSX MEpeKaly OKpeMHX peatiil y TOromiBChbKHUX TBOPAX, TAKHX
SIK «y3Bap» U KypJan.

Koncranc ['apuer i [3a0ens Xenrys He BUKOPHCTOBYBAITH TPaH-
CITITEPAITII0 UM TPAHCKPHITIIIO B MEPEKIA/ TEKCEM Ha TO3HAYEHHS
i, M030aBUBIIM TOBICTh HALiOHATBLHO-KYIBTYPHOTO KOJOPUTY,
a OKpeMi JIeKCHYHi ofMHHMui Oynu B3araii BHIYIIEHI i3 TEKCTY
nepexnany. [Ipu 1bOMy B aHIIACEKOMY BapiaHTI TEKCTy HUMH
Oymi HaJI3BIYAIHO TOYHO TIepeani TpaMaTiyHi 0COONMBOCTI TOT0-
TiBCbKO] MOBH (MOPSZIOK CIiB, IEMiHYTHBH, 3BEPTaHHS, BUTYKI,
3HIKCHHS CTHTICTHYHOTO 3a0apBIICHHS B POMOBHIH MOBI, BUKOPH-
CTaHHs 300pakalbHO-BUpaKAIbHUX 32c00iB TOmO). OnHAK 00HIBA
BapiaHTH NEpeKIay € LUIKOM a1eKBATHUMH Ta 3araioM NepearoTh
YKpaTHCBKUIl KOJIOPUT TBOPIB 32 JONOMOIOKO JIKCHUHHX 3ac00iB
aHTIIHCHKOT MOBHL.

OcoOnuBOCTI TepeKIagy eTHIYHO MApKOBAaHMX MOBHHX OJH-
HUIb HA TO3HAYCHHS DKi y paHHii mpo3i Mukomu [orons pamime
He Oymr 00’€KTOM CIemiaibHOro A0CTimkeHHs. Haykosi mparti,
TPHCBAYEH] aHAMi3y CIOCO0IB MepeKmay JeKceM, 1o Halexarh
110 Tematnunoi rpymu «[xa», y TBOpax [orons Hatemep HOCSTH
HECHCTEMHHIT XapaKTep 1 MAITh OyTH TePeOCMHCIEH] 3 TOUKH 30py
CYYaCHOTO CTaHy Teopii JiTepaTypH i Teopii mepexinany Ta B KOH-
TEKCTI TIepeKIaiabKol perenii.
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Pavelieva A., Dmytriuk S. Translation of lexical items
denotating food in the short-story by Nikola Gogol “Old
World Landowners”

Summary. The article is concerned with the analy-
sis of the methods of translation of ethnocultural lexical
items denotating food into the English language in Nikolai
Gogol’s short-story “Old World Landowners” and with
determination of their equivalence and adequacy in two dif-
ferent translations — by Richard Pevear and Larissa Volok-
honsky and by Constance Garnett and Isabel F. Hapgood. It
is noted that the motif of food is one of the key chronotop-
ic motifs in the worldbuilding of this short-story and plays
a special role in the relationship of the main characters,
but the lexical items in this literary writing, belonging to
the thematic group “Food”, are ethnically marked linguistic
units, which complicates their translation into a non-sister
language — English.

The article states that researchers have previously tried
to analyze the ways of translating into English various types
of meals in Gogol’s later works, but the peculiarities of trans-
lating realities containing the names of meals in the writer’s
early prose have not been considered before. The article proves
that both pairs of translators of the short-story “Old World
Landowners” most often used the method of descriptive trans-
lation, less often — the methods of generalization and lexical
and grammatical substitution, at the same time the original
text has somewhat lost its national and cultural component,
peculiar to Gogol’s first cycles. It is noted that both transla-
tion teams chose the least successful equivalents of the lexical
items «xucensy, «y3Bap» and «ypzaay, having used the meth-
od of descriptive translation. However, the most problematic
in terms of translation were the names of mushroom dishes,
unpopular in the English-speaking countries, which were mis-
interpreted by all translators and, accordingly, translated with
the help of lexical and grammatical substitutions and gener-
alizations. The article also considers Piver and Volokhon-
ska’s usage of the technique of transcoding (transcription or
transliteration) and translation footnotes, which were used
to explain the national features of Ukrainian dishes «karmay
and «ITHPOXKKI».

Key words: lexical item, motif of food, transcoding,
descriptive translation, loan translation, generalization,
realities.
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