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TYTaChIMbIH Oapay
863. | P3aymmesa P.K. Fanamropzarel TyiraHbl Tingik Kemcity: cebebi | 3798
MeH CaJjapbl
864. | CabuTKbI3bI b. JKanar OCKepOeKKbI3bIHBIH, | 3802
LIbIFapMallbLIbIFbIHAAFbI KOHLIENTYyas bl
MeTadopa
865. | TyiinebaeBa K.b. Xaoc KoHe KOHTeKCT 3805
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CepIKTeCTepre pHU3allbUIBIK OULIIPYIIH ©Te Chilaiibl GopMackl 00NN TaObuiaabl. Kasak TiniHIE 17 OChIHAAN
TIPKEC JKOK, COHJIBIKTaH OHbI MaFbIHACHI OOMBIHINA CAJIEMIECY MEH aJIFBIC ATy apKbUIbI KETKI3EMI3.

KopbIThIH B!

Tin MeH omen — YITTBIK MOJCHHMETTIH MaHbI3Ibl Oemmiekrepi. Onapipl aymapMmajza AYPbIC KETKIi3y —
MOJICHUETAPaJIbIK KaphIM-KAaThIHACTHI HBIFAUTYFa bIKIAJ €Tell. OJIenke 0alIaHbICThl TULIIK OIpIiKTepi ayaapy
KE31H]Ie TEK TUIIIK eMec, MajIeH! (pakTopiapibl 1a ecKkepy KaxkeT. by ayJlapMaHbIH canachlH apTThIPHII, MOTIHHIH
TaOHFH 9pi TYCIHIKTI OONYBIH KAMTaMAachI3 eTelli.

Makanana KapacTBIphUTFaH (PYHKHMOHANABIK 0ajnamMa, KOMIeHcAlMsl 9ici skKoHe MIJeHM CIliKecTiK
YCTaHBIMBI ayJapMalibuIap YIIH aca MaHbI3IBl Kypaingap Oonbin TaObutansl. byn omicrep Oenrinmi Oip Tk
OipiikTepail Oacka XalbIKTBIH COMIICY epeKIIelikTepiHe calikec OeliiMaeyre kemekrecemi. Ce30e-co3 aymapma
Kelie OacTankpl MOTIHHIH MarblHACBHIH OypMaiian, TUITIK KeIepriiep TyFbi3ca, KOFapbljia aTajfaH YCTaHbIMIAp
WITTBIK-MOJICHN COUKECTIKT1 CaKTail OTHIPBII, MOTIH/II aHAFYPJIBIM TYCIHIKTI 9pi TAOWUFH eTyre MyMKIHJIIK Oepe/ti.

Ocebunaiiia, ayaapMma TeK co3JliepAl eMec, coll ce3lepre CIHreH WITTHIK pyX IeH djel HOpMallapbiH Jia
JKETKI3yre OarpITTalybl THIC. Byn aygapma camachlH jkaKcapTyMeH KaTap, XajbIKTap apachiHIarbl MOJICHU
TYCIHICTIKT] HbIFAHUTYFa JIa BIKMAJ €Te/Ii.
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CULINARONYMS AS CULTURALLY MARKED LEXIS: ISSUES OF EQUIVALENCE IN
TRANSLATION FROM KAZAKH INTO ENGLISH

ByabrenoBa lasna TanraroBna
daybultenova@mail.ru
Maructpanr 2 xypca OIl «IlepeBonueckoe nemno» kadeapsl TECOpUU U MPAKTUKHU IIEPEBOA
EHY uwm. JLH.I'ymunena, Acrana, Kazaxcran
Hayunsrii pykoBomutens — Anmua6aeBa XKynapz Kyansisena

In the context of globalization and intensive intercultural communication, translation acquires not only a
linguistic but also a significant cultural function. One of the most sensitive types of vocabulary to cultural
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differences is culinary terminology—culinaronyms—which reflect national characteristics of diet, lifestyle,
traditions, and the mentality of a people. In the Kazakh language, culinaronyms occupy an important place within
the system of culturally marked lexis, representing lexical units with distinct ethnocultural semantics [1].
Translating such culturally specific items into English presents numerous challenges due to the lack of direct
equivalents, differences in food systems, and the cultural and symbolic connotations associated with terms such
as kymyz, shubat, baursak, et asu, kurt, zhent, among others.

The relevance of this study is driven by the growing interest in accurate and adequate transmission of
ethnocultural information in interlingual translation. This is especially pertinent in tourism discourse, literary
texts, media content, as well as academic and popular publications on Kazakh culture [2]. The inability to
adequately translate culinaronyms may result in the loss of a significant part of national identity and distortion of
the intended meaning. Therefore, translation strategies aimed at preserving cultural specificity when conveying
such realia become particularly important.

The aim of the present study is to analyze culinaronyms as culturally marked lexical units and to identify
the main issues of equivalence in their translation from Kazakh into English. The research addresses both
theoretical aspects of translating culture-bound terms and practical examples of culinaronym translations found in
tourist brochures, restaurant menus, glossaries, as well as in English-language adaptations of Kazakh texts.

The object of this study is Kazakh culinaronyms that reflect national gastronomic realities. The subject of
the research comprises the linguistic features and translation strategies employed in rendering these terms into
English, with consideration of intercultural specificity.

The methodology of the study is based on the principles of comparative analysis and componential analysis
of lexical meaning, and also incorporates elements of linguocultural and contextual analysis. The classification of
translation strategies for culturally specific items, as proposed by scholars such as P. Newmark, M. Baker, and D.
Katan, as well as by Kazakhstani and other local researchers in the fields of linguoculturology and translation
studies, is employed.

The scientific novelty of the work lies in the attempt to systematize approaches to the translation of Kazakh
culinaronyms and to identify common tendencies and errors frequently encountered in their English-language
renditions. The analysis includes the categorization of lexical units according to their degree of cultural
markedness and the discussion of the appropriateness of various translation strategies, such as transliteration,
calquing, descriptive translation, adaptation, and others [3].

The findings of this research may be useful to translators working with the Kazakh—English language pair,
instructors of translation studies, compilers of bilingual dictionaries and glossaries, as well as scholars and
practitioners interested in intercultural communication and ethnolinguistics.

Materials and methods

The methodological basis of this research is an integrated approach combining methods of linguistic and
cultural analysis, comparative lexicology, theory of translation and semantic analysis. The theoretical basis is
based on the works of foreign and domestic scientists dealing with the problems of translating realities and
culturally marked vocabulary (P. Newmark, M. Baker, E. A. Nida, D. Katen, A. Aldasheva, A. Syzdykova et al.).
Particular attention is given to the classification of strategies for translating culture-bound elements, including
transliteration, calquing, descriptive translation, cultural adaptation, and complete substitution.

The material for this study consists of authentic texts containing Kazakh culinaronyms and their English
translations. The following sources were analyzed:

- tourist brochures and informational websites;

- menus of restaurants and cafés offering traditional Kazakh cuisine both in Kazakhstan and abroad,;

- publications on Kazakh culture in English, including travel guides and blogs;

- articles and glossaries included in the English-language versions of cultural and ethnographic publications;
- literary and journalistic texts featuring descriptions of Kazakh cuisine.

More than 50 culinaronyms were selected as examples, including: kymyz, shubat, baursak, et asu, kuyrdak,
zhent, kurt, sir et, taba nan, beshbarmak, as well as terms referring to methods of food preparation and related
cultural practices. For each term, semantic decomposition, analysis of cultural significance, and evaluation of the
translation strategy used in the English-language context were conducted [4].

The following methods were employed in this study:

- Comparative analysis — to identify differences between the original lexical item and its translation.
- Componential analysis — to establish structural and semantic equivalence.
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- Contextual analysis — to examine lexical units within authentic texts and to identify their pragmatic
functions and cultural implications.

- Classification of translation strategies — to systematize the approaches used in the translation of
culinaronyms.

In addition, elements of corpus analysis were utilized: data were collected from open-access online sources
containing Kazakh-English parallel texts. Where necessary, back-translation from English into Kazakh was
performed to assess the degree of semantic divergence.

To evaluate the level of equivalence, a qualitative scale was applied:

- full equivalence (presence of a precise analogue);
- partial equivalence (designation of a similar concept with cultural differences);
- lack of equivalence (use of descriptive translation or borrowing).

Thus, the methodological framework of this study is aimed not only at identifying the difficulties involved
in translating Kazakh culinaronyms, but also at proposing optimal solutions that help preserve ethnocultural
specificity in intercultural communication.

Results and discussion

The analysis of the collected material made it possible to identify several key trends in the translation of
Kazakh culinaronyms into English, as well as typical challenges encountered by translators working with this
category of culturally specific lexis [5]. As expected, the majority of Kazakh culinaronyms lack direct equivalents
in English, which is due to both lexico-semantic and cultural-cognitive differences between the dietary systems
and gastronomic traditions of the two cultures.

1. Classification of Culinaronyms by Degree of Cultural Specificity

At the initial stage, the following groups of culinaronyms were identified:

1. Basic dishes with high frequency of use and strong ethnocultural connotations (kymyz, shubat, et, baursak,
kuyrdak, beshbarmak);

2. Ingredients and semi-finished products specific to Kazakh cuisine (kurt, zhent, siir et, ishek-garyn);

3. Names of traditional culinary rituals and actions (et asu, tabak tartu, sorpa usynu).

Each of these groups requires a different translation approach: while the names of dishes in the first group
are more commonly encountered and often have relatively established forms in translation, culinaronyms in the
second and third groups frequently require explanation or cultural adaptation [6].

2. Translation Strategies Applied

The analysis revealed that the following strategies are most commonly used in translating Kazakh
culinaronyms into English:

Transliteration: Used to preserve the phonetic form, e.g., kpiMbI3 — kumys, my6at — shubat, 6aysipcak
— baursak. This strategy helps to maintain ethnic and cultural flavor but often requires additional clarification for
English-speaking audiences, as it does not convey the semantic content of the term.

Descriptive translation:

Frequently employed to explain the specific nature of a dish:
KYpT — dried salty curd made from fermented milk
, okeHT — traditional Kazakh dessert made of ground millet, butter, and sugar.
This method increases the informativeness of the translation but sacrifices the conciseness and idiomaticity of the
source term.

Loan translation (calquing): In rare cases, translators use literal translation, e.g., er acy — meat boiling,
which does not adequately reflect the cultural value or ceremonial significance of the practice [7].

Adaptation / equivalent substitution:

Applied less frequently and usually in contexts where perception is prioritized over accuracy (e.g., in
marketing or tourism materials): Oerrbapmak — Kazakh-style meat noodles,
Oaysipcak — Kazakh donuts.

3. Common Challenges and Translation Errors

In the process of translating culinaronyms, the following problems are frequently observed:

- Cultural lacuna: the absence of a corresponding concept in the target culture, which requires the translator
to make additional efforts to explain the term.

- Distortion of meaning: attempts at adaptation without regard for the semantics and cultural significance
of the term; for example, translating xsusiz as milk wine may be misleading for the target audience.
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- Loss of pragmatic effect: literal or overly simplified translation can result in the loss of emotional, ritual,
or ethnocultural connotations inherent in the source term.

4. Recommendations and Translation Solutions

Based on the analysis conducted, the following approaches are recommended for translating culinaronyms:

- In tourist and promotional texts, it is preferable to use transliteration with a brief explanation, for
example:
kumys (fermented mare’s milk), baursak (fried dough balls).

- In academic and encyclopedic publications, the use of descriptive translation supplemented by the
original term in parentheses is justified, such as:
fermented salty milk product (kypT).

- In literary texts, it is appropriate to retain the original term while providing contextual clarification
through narration, dialogue, or description. For instance:
The young man offered a tabak filled with baursaks — golden, fried dough pieces symbolizing hospitality and
celebration.

Furthermore, the study has shown that a combined approach—transliteration paired with a descriptive
element—offers the most balanced solution, enabling the preservation of ethnocultural flavor while ensuring
comprehension by the target-language audience.

Conclusion

Culinaronyms, as a subset of culturally marked lexis, constitute an essential component of the linguistic
worldview, reflecting aspects of national identity, lifestyle, value systems, and gastronomic traditions of an ethnic
group [8]. Translating Kazakh culinaronyms into English is a complex task that requires not only linguistic
competence but also a deep understanding of the cultural context, symbolism associated with national dishes, and
the pragmatic function these lexical units serve in a text.

In the course of this study, over 50 culinaronyms from the Kazakh language were analyzed, encompassing
names of dishes and ingredients, as well as actions related to food preparation and serving. It was found that most
of these terms do not have direct equivalents in English, owing to the absence of corresponding concepts in the
Anglophone cultural framework [9]. This necessitates the use of translation strategies such as transliteration,
descriptive translation, calquing, and adaptation, each of which has its own strengths and limitations [10].

A particularly pressing issue is the preservation of the cultural and emotional connotations carried by
culinaronyms in translation. For instance, terms such as kymyz, zhent, and et asu convey not only gastronomic
meaning but also elements of ritual, social interaction, and traditional symbolism. Literal or overly simplified
translations without appropriate commentary risk leading to a loss of the original meaning and cultural nuance—
an especially critical concern in literary and tourism-related texts.

The analysis has shown that the most effective strategy for rendering Kazakh culinaronyms into English
is a combined approach that employs transliteration alongside a brief descriptive element (e.g., baursak —
traditional fried dough balls), or a descriptive translation supplemented by the original term in parentheses. This
approach enables the translator to preserve the ethnocultural specificity of the term while ensuring comprehension
by the target audience.

Thus, it may be concluded that the translation of culinaronyms requires an individualized approach, taking
into account the text genre, the target audience, and the degree of cultural specificity inherent in the term. It is
essential that the translator serve not only as a linguistic intermediary but also as a cultural mediator, capable of
conveying the uniqueness of the Kazakh gastronomic tradition to speakers of another language and culture.

The results of this research may be of practical value to translators working with the Kazakh—-English
language pair, to those compiling bilingual dictionaries and glossaries, to educators in translation studies, and to
professionals involved in producing English-language tourism and cultural materials about Kazakhstan. In the
future, it would be promising to carry out a broader linguocultural analysis using empirical methods such as
surveys, focus groups, and case studies aimed at assessing how culinaronyms are perceived by native speakers of
English.

Ultimately, the translation of culinaronyms is not merely the transmission of dish names; it is a window
into a culture, a way of life, and a people’s history and customs. The translator’s responsibility in this case is
profound: it is up to them whether the reader will truly experience the flavor and meaning of this cultural
phenomenon—or simply encounter a string of unfamiliar sounds.
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AFBUIIIBIH )KOHE KA3AK TUIAEPIHAET'T ®PA3EOJIOI'NI3MJAEP MEH MAKAUJI-
MOTEJIJIEPATH, YKCACTBIKTAPHI MEH AMBIPMAIIBLIBIFBI

HdynaroBa Aiya A63anoBHa, KagbipoBa Pyduna Padpukkeissl
kadyrovarufina89@gmail.com
JL.H.I'ymunes ateiaaarsl E¥Y ®unonorus daxkynsTeTiHiH cTyaeHTTepl, AcTtana, Kazakcran
Fousimu sxerexmrici — Kacbaesa I'.C.

TakpIpBINTBIH ©3EKTLTIN: AFBUINIBIH JKOHE Ka3akK TULIEpIHAET1 (ppazeosoru3Maep MEH MakKal-
MOTEJACp aJaMHBIH JIYHUETAHBIMBIH, MOJIEHUETIH, CaNT-IOCTYPiH, TUIAIH OalIbIFBIH KOPCETETIH
MaHBI3bl TUIAIK OipiikTep Oousibim  TaObutamel. OChl  TYpFBIAA OJApIbIH YKCACTBHIKTaphl MEH
alBIPMAIIBUIBIKTAPBIH 3€PTTEY TUT OUTIMI MEH MOJICHUETTAHY YIITIH MaHbI3/IbI.

3eprTey Makcatbl MEH MiHAeTTepl: Makanaaa aFbUIIIBIH  KOHE Kas3aK TUIACpiHIeri
¢dpazeosoru3mMaep MEH MaKal-MOTEJICPAIH  KYPBUIBIMIBIK, MAarblHAIBIK YKCACTBHIKTAphl MCH
alBIPMAIIBUIBIKTAPBIH CAJIBICTBIPY, OJIAP/IbIH TUIIIK KOHE MOJICHHU acIeKTUICPiH Tauay.

®dpazeooru3Maep MeH MaKai-MaTeJIep TYPaslbl XKaNIbl TYCIHIK:

TurniH JeKCUKAaChIHIA KapaylaThbiH JICKCHUKAJBIK OipiikTepaeH (Keke ce3iepieH) Oacka Tii
OIpIIKTEepiHIH TYPAKThI CO3 TIPKECTEPi JCM aTalaThlH HEFYPJIBIM KYPJCHi €peKIlle TYpi KaJbllITacKaH.
bymapaer Tin 6inimMHIH (pazeonorus canacel 3eprreiini. @paseonorus (rpek. phrasis ceiinemiie xoHe
logos ce3, imim) Ocel KyHri Tin GitiMiHze (pa3coloru3M JereH YFbIM KEH MarbIHaa KOJIJIAHBLIa/IbL.
1990 »x. IIeikkan, "JIMHIBUCTHUKAJIBIK OSHIIMKIONCAUSIIBIK CO3MIKTe" ¢pa3eosoru3mMre MbIHaIan
aHpIKTaMa OepinreH: "dpa3eosoru3M JereHimMiz ¢Gopmachl JKaFblHAH CHHTAKCHUCTIK KYPBUIBIMIapMEH
yKcac, 0ipak oJjapiail »Kajrbl 3aHJIbUIBIKKA Cail Coiyiey Ke3iHJe »acajaMai, Jasp KajlblHaa KanTaarn
KOJIIaHBUIAThIH, CEMAHTUKAIIBIK JKOHE JIEKCHKa-TpaMMaTHKaJbIK, KypaMbl TYPAaKThI €3 TIpKECTepi MEH
coeiinemmenep”. Ochl aHBIKTaMara KaparaHaa (pa3eosoru3maepre KeH MarblHaJa TUIAeri MarbIHa
OIpJIiriH cakTaraH TYpakThl —Ce3 TipKecTepiHiH OapyblK Typi Ae »kataapl. Onap TypakTbl ce3
TIPKECTEPiHIH TYypjiepi MeH ceiliemiunenep, KOMMMYHUKATUBTIK TYPaKThl KOJJAHBICTaFbl op TYpIi
HOMHMHATHUBTIK OIpJIIKTEp, KOC CO37ep MEH KOocapibl TIPKECTEp, PECMHU iC-Ky>KaTTapbIHIAFbI JAasp CO3
opamapsl T.0. TypiHJe 00JIybl MYMKIH.
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OepinreH, Ma3MyHBl KaFblHAaH FUOpAT, ©CHUET CHSKTBI, 1371 KaCHETTepi YaFbI3JalThIH, KYPBLIBIMBI
3937


mailto:kadyrovarufina89@gmail.com

	Актуальные проблемы в химическом образовании для инженерных специальностей и предлагаемые решения
	Ұланова Е.Д.


