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HEOJIOTTYHII MOTEHIIIAJI CYYACHOI AHIJIIVICLKOI MOBU
(HA MATEPIAJII HEOJIOTI3MIB Y C®EPI KYJIHAPII)

Rapnogsa R.C.
IacTuryT dinosorii
KuiBcbkoro HanioHasJbHOTO yHiBepcuretry imeHni Tapaca IIleBuenka

CTraTTI0O NPUCBAYEHO AaHAJI3y HEOJIOTIYHOrO IIOTEHLiaJly CcydacHoi aHIVIJcbKOI MOBM y cdepl KyJinapii
IIpoanasizoBaHO JIEKCMKO-CEMaHTUYHI OCOOJMBOCTI B)KMBAHHA HOBOCTBOPEHMX CJIB HA MPUKJIATI KYJiHAPHUX
HeouiorizmiB. OKpiM TOTO, POBIJIAHYTO MOBHI 3acobu, 1110 BifoOpaskaroTh iHHOBaLiliHI peaJii y cdepi KyJiHapHOTrO
MMCTeITBa, IPUTOTYBaHHSA Ta CIOMKMBAHHA 1»ki. JlocaigskeHo JIeKCYHI HOBOTBOPM JJIs ITI03HAYEHHs He3BUYalHUX

SaHJIa,I[iB TPOMaZCBKOTIO Xap4dyBaHHSA.

Karo4doBi cioBa: CJIOBHUKOBMII CKJIA[ aHIJIICbKOI MOBM, 30aradeHHA CJOBHMKOBOTO CKJAAY AHIJIIICBKOI MOBH,
HEeO0JIOTi3M, JIEeKCUKO-CEMaHTMUYHI 0COOJIMBOCT, KyJliHapHA JIHIBICTMKA, KyJIHAPHMII T€PMIH.

HOCTaHOBKa npoodJsieMu. 3araJibHOBM3HAHVIM
€ Toil (paKT, III0 OHOBJIEHHA Ta IIOIIOBHE-
HHA CJIOBHMKOBOTO CKJIany Oyab-AKOi MOBM BinOy-
Ba€TbCA 3a PaXyHOK HOBOI JIEKCUKM, AKa IIOCTIMTHO
3'sIBJIAE€TBCS Yy MOBJIEHHI i1 HociiB. MoBHMIT BOKaOy-
JAp nepebyBa€e B CTaHI ITOCTIfHOI 3MiHM, OCKIJIBKM
OIHI CJIOBa Ta HOHATTA BUXOIATDH 3 YKUTKY, HAOy-
BalO4M CTATyCy apxai3MiB, HATOMICTb iHIIT, BUHMKA-
1041 B MOBi, PO3IIMPIOIOTE 1I HEOJOriuHMI apceHal.
30aradeHHA CJIOBHMKOBOTO CKJANy BindyBaeTbcsa
JIBOMa OCHOBHMIMM IIJIAXaMM, a caMe IIJIAXOM yTBO-
PEeHHs HOBMX CJIB Ta 3allo3MYeHHsA CJiB 3 IHIMUX
MoB. IImTomMa Bara 3amo3MYeHUX CJIB € BiJHOCHO
HEBeJIMKOI0 y IIOPIBHAHHI 3 HOBOIO JIEKCUKOIO, fKa
yTBOpMJIACA 3a PAaxXyHOK BUKOPMCTAHHA BJIACHUX
BHYTPIIIHIX pecypciB MOBUL.

Amnamiz ocraHHIX JOCHIIKeHb 1 MyOJiKaIiii.
T'iobagizariia cBiToBux mporieciB B €KOHOMIIli, Hay-
IIi, KyJIbTypi, MUCTeTB, iH(opMalifiHOMy IIPOCTO-
pi iCTOTHO BIJIMBA€ Ha CJIOBHMKOBUII CKJIAJl MOBH,
crprdAe (POPMYBAHHIO HOBMX IIOHATH, IIOABI HOBUX
TepMiHiB, IIBUAKOMY IPOHMKHEHHIO iX 10 3arajbHO-
mitepatrypuoi mMoBu [3, c. 3]. ¥ 3B'A3Ky 3 UM MO-
CTiViHMII IHTepecC y Cy4acHMX MOBO3HABIIIB BUKJIMKAE
IJIACT JIEKCUMYHMX IHHOBAIlili, 110 IT03HAYaIOTh HOBIL
peasii Ta MOHATTA y IEBHi cdepi JOACBKOTO OyT-
14, OnHI€I0 3 TaKMX HEBiI'€MHMX LIApMH iCHyBaH-
HA JIIOOVHY, AKa BiTHOCHO HEI[OJABHO IOTpaNuia y
KOJIO JIHTBICTMYHMX IOCJIIPKEeHb, € cpepa AOTUYIHA
JI0 IPUTOTYBaHHA Ta CIOYKMBaHHA ki JItoncTBO He
MOJKe JKUTHM 0e3 i»Ki, ogHAK NpeaCcTaBHUKU KOYKHOI
Hamii MalTh BJIaCHI cMaKoOBi mpedpepeHrIii, AKi 3Ha-
XOOATH CBOE BinoOpasKeHHA y BIiNNOBITHOMY MOB-
HOMY Ta TEeKCTOBOMY MaTepiaJi, a came perenrax
HalllOHAJIbHUX KYXOHb, MEHIO, KyJIIHAPHUX CTAaTTAX,
TJIIOTOHIYHIN TepMiHoJorii [2].

Kysinapia € kopucHuM, 1ikaBUM Ta OysKe cMad-
HUM 3aXOIJIEeHHAM, CIPaBMKHI 3K IiHMTeJl AKiCHOI
i3kl BBa’sKalOThH KYJIHAPII0O HaA3BUYAHO TBOPYUM
nporecoM. OKpiM TOro, KyXoBapcTBO fAK X00i Hece
y cobi misHaBaJIbHY (PYHKIIiFO, OCKIJIBKYM BiIKpMBaIo-
4y BJIACHMI KyJIHapHMI TaJIaHT, BIABINYyHOUM KyJTi-
HapHI HIKOJIM Ta KyXapcCbKi MalicTep KJacu JIIOAVHA
MOKe He JIMIlle HaBYUTHUCA TOTyBaTU PI3HOMAaHITHI
HaIlOHAJIbHI CTpaBy, aJie i Ni3HaTUCA Tpaauiii nes-
HOTO HAapOAy Ta iCTOPil0 BUHMKHEHHA TOTO UM iHIIIOTO
BUTBOPY KyJliHapHOro MucrelTsa. He BurimKae 3a-
IepedeHb TOM PaKT, [0 CIIOMKMBAHHA 1K1 HAJEIKUTh
0 0a30BMX TIOBCAKJEHHUX IOTped JIIOANHM, Tak

caMo AK i HeoOXifmHICTb y caMoimenTHdikamii Ta mo-
CTIfHOMY CIILJIKYBaHHI. 3 OIJIAAY Ha Ife, CJIiJ 3raja-
™1 acpopusM ppaHITy3bKOro disocoda, MOMITUIHOTO
Iigda, KyJiiHapa, aBTopa OAHiel 3 HAMOIIbII IMTOBAa-
HuX npaip 3 ractpoHomii XIX cromitra Hana AH-
TesibMa Bpinia-CaBapena «®isiosoria cmaky»: «Tell
me what you eat and I will tell you what you are»
[13]. BigmoBigHO 10 BUCJIOBJIIOBAHHA CYYaCHOTO COLLi-
ojnora Capu JlesaMoHT ika, MOBa Ta JiaJIeKT € Hali-
01IBIII TPUBATHUMY XapaKTEePUCTUKAMM 0cObMCTOCTI
(if there is one issue as deeply personal as food it is
language and dialect) [5, c. 193]. Ha minTBepmreHHs
BUILE3TQJIAHNX [IYMOK HaBeJeMO IUTAaTy 3 KOJIEeK-
TuBHOI MoHorpadii «Culinary Linguistics», 110 Ha-
JEXKUTb Tepy HiMelbKux JiHrsictie Kopuedii T'ep-
xapnar, Makcimviniana @pobeniyca ta Crozaunu Jleii:

Eating and talking are wuniversal human
traits. Every healthy human being eats and talks;
every society and group eats and talks. Both
language and food are culturally dependent and
vary according to factors such as gender, age, or
situational context, or even lifestyle. There are
vast differences both in the food-related behavior
of different cultures as well as in the languages
of the world [7, c. 3]. OTxe, HA NYMKY OPOBiIHUX
YYEeHVX MMHYJIOIO Ta Cy4YaCHOCTI 0e33alepedyHuM €
dakT icHyBaHHA II€BHOI KopesAnii Misk HeoOXinHiC-
TIO IIOBCAKJEHHOTO IIPUTOTYBAaHHA Ta CIIOMKVMBAHHA
i3l Ta CHiJIKyBaHHAM.

TaxuM YMHOM, METOI0 MOCJINKEeHHs € aHaJi3
MOBHMX 3ac00iB IJiA BimoOpaskeHHA imeit, mporie-
ciB UM MOHATH, 0 MalOTh BiHOIIEHHA OO0 KYJi-
HapHOTro MucreinTsa (culinary-related vocabulary).
O0'ekTOM IOCJIIKEHHSA € HEOJIOTIYHMII apceHaJ
cydacHoi aHrjiricekoi moBu. IIpegmerom anasizy
BUCTYNAIOThH JIEKCUYHI HOBOTBOPM, III0 BXKMBAIOThb-
ca y cepi Kysinapii.

Bukgag ocHOBHOro mMarepiajy XOCIiIsKeHHS.
Y Hall yac CTPIMKO 3pOCTa€ KiJIbKICTb CIpaBiKHIX
IIHUTEJIB AKicHOI iKi, OJiA mo3HaYeHHA AKUX B aH-
[JIVIChKI MOBI B3KMBAaIOTbCA Taki Jiekcemu: foodie,
foodinger, gastronome, gourmet, epicure. Y odirriii-
HOMY CTWJIi MOBJIEHH:A JJIfl II03HAYEHH:A KYyJiHapPHO-
ro TypMaHa HacTO BIKMBAHOIO € JIEKCUYHA OJVIHUILA
(ppaHITy3bKOr0 MOXOM:KeHHA bon vivant. CboromHi
IIe POMaHCbKe 3allO3WYeHHA HACTIIbKM YKOPiHM-
JocsA B aHIVIJCBKI MOBi, III0 CTaJI0 BUKOPUCTOBY-
BaTHUCA y HasBax Kadpe, pecTopaHiB, MaHy(paKTyp,
[IOB'A3aHUX 3 Xap4YyBaHHAM:
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The backstory to Bon Vivant's success is no fluke.
In August 2014, several like-minded «Bon vivants»
teamed-up and decided to open a restaurant that
would feel like home to everyone who walks
through the door. Over the years, we managed to
create a family spirit around the restaurant, not
only with our staff, but also with our guests and the
neighboring businesses, as everyone that comes in

and dines with us becomes part of the Bon Vivant

tribe [8].

BapTo 3BepHyTNM yBary Ha Te, II10 MOZia Ha 30PO-
Be Xap4yyBaHHA, AKa IIOCTYIIOBO 3aXOILJIIOE JIIOJCTBO,
COPUYMHIJA TI0ABY HM3KM IHHOBAllill y XapdoBii
npommucsioBocTi. Tak, BiJHOCHO HOBOIO KOHIIEIIIIIEIO
y 30epiraHHI Ta TpaHCIOPTYBaHHI Ixi € imes, 110
oTpuMaJia Ha3By ambient food:

«Since expanding in to ambient foods in 2009,
MKG has gone on to provide an excellent, extensive

range of ambient products. Our current Ambient

Food Range includes essentials such as sauces,
soups, preserves, confectionery, cereals, beverages
and more, from a range of leading brands including
Heinz, Kellogg's and McVitie's. Ambient products

are extremely popular due to their long shelf life,
which coupled with MKG's competitive pricing
makes them a great value choice for any catering
establishment» [11]. Okpim TOro, IOIIMPEHHA Y MOBI
HaOyBalOThL KyJiHapHi HeoJsorizamm ambient food
range, ambient products, sIKi MiCTATb KJIOYOBY CEMY
«ambient». Ile HOy-Xay y XapdoBili IPOMMCJIOBOCTI
[OJIATaE€ y TOMY, IIIO 3aBIAKM HOBITHIM Xap4YoBUM
TEXHOJIOTiAM ika 30epiraeThcsa CBIXKOIO 3a KiMHAT-
HOI TeMIlepaTypu.

HecamoBure nparneHHs JIIOAVHN AOCATHYTU Oe3-
JIOTAHHOI (pirypu HIJIAXOM 37J0pOBOro Ta 30aJaHCcOoBa-
HOT'O XapuyBaHHA CIPUAJO IOABI IiI0I HMBKU €T,
nanpurigan DASH Diet, MIND Diet, Mediterranean
Diet Ta iHmi. Y ocTaHHI POKM CIIOCTEPIraeThCA IIO-
sBa abCOJIIOTHO HOBUX TUIIIB €T, 3 UMM IIOB'sI3aHO
dyHKIioHyBaHHA HeosoriamiB 100-foot diet, ape
diet, bet diet, slow food diet, pollotarian diet Toro.
Bimomo, mo ajenty meBHOro palioHy Xap4uyBaH-
HA 4y fAietu yacTo 1mo306aBisiioTh cebe cMadHOI Ta
IOYKMBHOI IKi, cHOMKMBarouy JuIle KOPUCHY OJId
3I0pOB's 13Ky Ta Hamoi (functional food, functional
drink). BigmoBa Bim cmauHOi, ajie 4acTo IIKimJIMBOi
[IJIA JIIoAVHY 13K BimobpaskeHa y KyJiHapHOMY HOBO-
TBOpPi deprivation cuisine. IloniOHUM 3a 3HAYEHHAM
€ HeoJioridam orthorexia, yTBOpeHMil 1o aHaJorii 3
anorexia, 110 MTO3HaYa€ MaHiakaJbHe OasKaHHA JIIO-
JIVIHY CIIOSKMBATV BMKJIOYHO 370pPOBY kY. Menuku
3apaXOBYIOTb OPTOPEKCII0 Ta aHOPEKCilo A0 HEeBPO-
TUYHUX PO3JIAZiB, AKI HOTPeOYIOTH HE JIMIIE MeIu-
KaMEeHTO3HOIO JIIKyBaHHA, ajle 1 ICUXOKOPEeKIHi:

Orthorexia mervosa (also known as orthorexia)
is a proposed distinct eating disorder characterized
by extreme or excessive preoccupation with eating
food believed to be healthy [14]. Ha nymry HyTpi-
LiOHICTIB Ta NIi€TOJIOrB Nyske BasKJAMBUM y IIpolieci
3I0POBOr0 Xap4YyBaHHA Ta TPAaBJIEHHA € HAABHICTb
KOPYMICHUX OakKTepilt B opraHiami JIIOAMHU, II0 Bimo-
OpaskeHO y HOBOCTBOPEHIiN Jiekcemi good-for-you
bacteria. He BukrJimukae 3amepedeHb TOM (PaxT, IO
3MiHM y MOBi BifjoOpaskaioTh MOABY HOBUX pPeavliii,
KOHIIEINTIB, imel, TeXHOJOriii, IpoileciB i ToBapis.
Y ocraHHI POKM, 30KpeMa, HaOyB IOIyJAPHOCTI
TAaK B3BaHUIl «IOBLIBHUI PyX» (slow movement),
1[I0 TIOJIATA€ y IPOIAaryBaHHI CIOBIJIBHEHOTO TeM-
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Iy SKUTTA Ta OTPMMAaHHI MaKCHMAaJIbHOI HAaCOJOAN
Bin HBOro. Cdepa kymaiHapii He Jummiacsa ocTo-
POHB, III0 HiATBEP/KYETHCA IOABOIO MIOHATTA Slow
food, KIIOYOBMMM CKJIATHVKAMY FKOIO € HATypaJlb-
HicTh, TpaauiiHicTs Ta opraHiuHicTh: slow food is
an agricultural and gastronomic movement that
emphasizes natural, traditional, organic growing
methods and the appreciation of fine food and wine
[15]. MiskHapomuuii pyx «cjaoy-pyna», 10 3 ABUBCA
Ha 3HAK IIPOTECTY M0 pacT-Pyny, nependadae CTBO-
PEeHHA 3aKJa/iB I'POMaJICBKOTO Xap4yyBaHHA, fKI 3a-
OesI1euyIoTh 37J0POBOIO 13K0I0 Ta 30epiraroTh Tpaau-
1ii HallOHAJBHUX KyXOHb. He BMIAJKOBO CHMMBOJIOM
PYXY «IIOBIiJIBHOI 13Ki» CTaB paBJIMK, AKUI IOBLJIBHO,
aJjie BIIEBHEHO PyXaeThbes 70 cBoei Metn. OCHOBHUMMU
npuanunamu Slow Food € HacTymnHi:

* isxa Mae OyTHM CMa4YHOIO Ta IIPUHOCUTY PaJliCTh;

BYKMBAJTe €KOJIOTIYHO YMCTI IIPONYKTU Micie-
BOTO IIOXO/YKEHHS,;

CIIO’KMBANiTE 13Ky IOBIJIBHO, HEBEJIMKMMM II0-
puiaMu i 060B'A3KOBO 3 TOBUTUBHMUMY eMouiamu [1].

Hasxanp BHpoBagsKeHHA KYJIbTYPM IIOBIJIBHOTO
Xap4yBaHHA Ta KyJbT 37J0POBOI i3Ki Bce IIie He 31aT-
HI IIOJI0JIaTY 3aJIeYKHICTb JIIOJMHM Bif IIBUIKOTO Ta
He3JJ0POBOTO CIIOXKMBaHHA Ixki. Tak, B aHIVIVICBKIi
MOBI, yCJIiT 3a ByKe BijoMuMmM y3yaJbHUMM MeTado-
pamu fast food Ta junk food 3'aBuUBCA OKazioHaJIZM

ood swamp, AKUIT Ma€ HACTYIIHY AediHiliio:

Food swamp 1is an area where there's an
overabundance of high-energy, low nutrient
foods (read: fast food) compared to healthy food
options. Low-income communities are usually
the swampiest, with mearly twice the number of
fast food restaurants and convenience stores as
wealthier neighborhoods [6]. Y HaBemeHOoMy Buiile
NIPUKJAJl JIEKCeMa SWwamp BIKVUBAETHCS He JIMIIIE fAK
JMeTepMiHyO4YNMii iIMEHHUK y CJIOBOCHOJIydeHHi food
swamp, aje i1 AK IPUKMETHMK 3 O3HaKaMl HaliBU-
1I0T0 CTyIeHA iHTeHcudirarii (the swampiest). Cxo-
SKMM 3a 3HAYEHHAM JI0 OKasioHaJtiamy food swamp
€ HOBOTBip food desert. Ciig 3BepHyTU yBary Ha Te,
110 Y CY4YaCHOMY CYCITJIbCTBI HaAMipHE 3aXOIJIEHHHA
dact pynoM IpuU3BOAUTE A0 IPOodJIeMy IJ106aJIbHOTO
osKkupinHaA (globesity):

At the other end of the malnutrition scale, obesity
is one of today's most blatantly visible — yet most
neglected — public health problems. Paradoxically
coexisting with undernutrition, an escalating global
epidemic of overweight and obesity — «globesity» —
is taking over many parts of the world [4]. Heoso-
risam globesity € AckpaBuM BimoOpaskeHHAM eeKTy
ry1o6aJsibHOCTI IpobJsieMy HaAJMIIKOBOI Bary 3aBd-
KI 3aJIy4eHHIO JI0 CBOTO CKJIAJy IBOX TBIPHMX OCHOB
global Ta obesity. Oxpim Toro, mpobJsiema 3aitBOi
Bary, Bif AKOI CTpaskAaroThb Bce Oisble i Oisbiine
nIiTeil Ta miAJiTKIB, BepbasizyeThcA y HOBOTBOPax
generation XL Tta supersized generation.

Bapro 3ayBaskuTm, 110 NIparHeHHA JIIOOWHU He
JIVIIIE IIBUKO IIepeKyCcuTy abo HaCOJIOANTICA CMad-
HOIO I»Kelo, aJie 11 MOCHINIKyBaTMUCA UM PO3BAKUTU-
CA IPU3BEJIO 10 3POCTAaHHA KiJIBKOCTI He3BUYAHUX
3aKJIaJiB TPOMaJICbKOI0 Xap4yyBaHHA. Tak, ycuain 3a
Mocksoro, y JlounoHI BigkpuBcA HOBUII TUII Kade,
III0 HaJIeXKaTh J0 TUILY 3aKJajliB smart café, B AKO-
My MOKHa «KynuTu 4dac» (slow time café, pay-per-
minute café, time is money cafe). OctaHHIM "YacoMm
BisbHI mpocTopmu, abo Tak 3BaHI KOBOPKIHIM cTaJsm
HaJ3BUYAHO IIOIYJIAPHUMM CepeJll IIPOrpecUBHOI
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Ta iHTeJeKTyaJbHOI MoJoxi. Mosonux Jsronelt 3axo-
omJjga MOJla Ha BiIBiAyBaHHA TaKWUX MiCIlb, y AKUX
MOKHA OJHOYACHO IIOIpPAaIloBaTy, BixmoumTu, 3y-
cTpiTuCA 3 APY3AMM UM KOJIETaMM, IIE€PEryIAHYyTH
dinbM, TPUITHATY y4acTh ¥ 0OTOBOPEHHI OCTaHHBOTO
Oecrcesepy. 'osoBHMIT IPUHIUIT iX POOOTH IOJIATAE
y TOMy, IO BiABiIyBad ONJaYye JIMIIE Yac Iepe-
OyBaHHA y Kade:

Ever felt you've overstayed your welcome in
a cafe, by reading, working or surfing the web
while hugging the latte you bought two hours ago?
Pay-per-minute cafes could be the answer. Zifer-
blat, the first UK branch of a Russian chain, has
just opened in London, where «everything is free
inside except the time you spend there». Zifer-
blat means clock face in Russian and German.
The idea is guests take an alarm clock from the
cupboard on arrival and note the time, then keep
it with them, before, quite literally, clocking out
at the end. There's no minimum time. Guests can
also get stuck into the complimentary snacks or
prepare their own food in the kitchen; they can
help themselves to coffee from the professional
machine, or have it made for them [9].

Y ocTaHHI pOKM HaMiTmyacs TEeHJEHIA o IIo-
OyaApuaaIil TeMaTUYHUX 3aKJalliB XapdyBaHHA
(themed café, concept café). 3okpema, 3HAYHOK 10—
IIyJIAPHICTIO KOPMCTYIOTHCA 3aKJIaM 3 aHIMaicTId-
HOI0 TEMAaTUKOIO, J0 AKUX HAJIEKATh KOTAde Kade
(cat café) Ta coBuue Kadpe (owl café). TemaTmune
KOTAYe Kade, 1110 BIepile Bigkpuioca B dmnoHii ge-
KiJbKa POKIB TOMY, CbOTOJHI yIIeBHEHO 3aBOIOBYE
CBOIX NPMXUJIBHUKIB II0 BCbOMY CBiTy. BingBinmysaui
MaloTh IIPEKPACHy Harogy IIPOBECTU YacC y KOMIIaHii
ITyXHaCTUX KOTIB 3a (piyisKaHKOIO 3aIallIHol KaBy 4m
CMaYHUM J[€eCEePTOM, 3HATU CTPEC, BIIHOBUTU CUJI,
3pobduTn POTO Ha IaM'ATh, HOCHIIJIKYBaTUCA 3 TBa-
puaamu. Ochb AK OMMCYETHCA aTMocdepa MOmyJaap-
HOTO 3003akJany y Toxkio:

Lounge on a cozy sofa, drink in hand, and close
your eyes to the sweet chorus of cats purring. No,
this is mot the memoir of a crazy cat lady — it's
something just as riveting. Open your sheltered
eyes to the happiness and magic that is a cat café.
Japan holds the record for the most cat cafés in
the world, with as many as 39 in Tokyo. These
enchanting places allow people to eat, drink and
lounge in the company of cats. From pure breeds to
ex-strays, cat cafés house a variety of felines eager
to play and cuddle with customers. The real beauty
of these cafés lies with their support and promotion
of cat adoptions. Most of these lovable balls of fur
are open for adoption and entrance fees are used
for the care of the cats. So, get your fix of fluffy
love and help a whiskered friend at one of Japan's
famed cat cafés!» [12].

Crorogui KoTA4i Kade MOKHA BigBiaTy TaKOXK
B €BPOIEVICbKUX KpaiHax, HaNpukKJIanx y JIOHIOHI:

Cnoucok Jitepatypu:
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A craze that originated in Japan around ten years
ago, the cat café is quickly rising to popularity
all over the world. Promoting a range of causes,
from rescuing and rehoming cats, to the simple
therapeutic benefits of being around animals, cat
cafés are definitely becoming commonplace [10].

IIpuBeprae yBary HasBa Li€i cTaTTi, AKa 3BYyUUTH
HactymauM dnHoM: Making paw-sitive changes: the
best cat café in the UK. Y 3arojioBKy OKa3i0HAJI3M
paw-sitive 3 eJJIeMEeHTOM, III0 II03HAa4Ya€ KOTAUY Jally
(paw) Ta BIKMBAETbCA 3aMICTb JIEKCEMU positive,
doxycye yBary umrada Ta IMIOTEHITHOTO BinBif-
yBada Ha aHIMaJICTMYHOMY XapaKTepi 3akJjagy Ta
HiICMITIOE 3araJIbHNI TO3UTUBHMIL e(PEeKT Bix BimBig-
yBaHHA Takoro 3ookade. Ilonmynapusaliia saxksaagiB
y popmarTi «koTAYe Kade» JOoCAIIa TAKOXK YKpainu,
110 TiTBEPKYEThCA BITKPUTTAM ITOi0HOTO Kade y
JIbBoBi y 2015 poui. Ha Bigminy Binm KoTAuMxX Kade,
AKl Boke cTasm MelHcTpimMoMm y fmonii Ta €spori,
MEHI IIONMYJIAPHMM, ajle He MeHI IIpUBaOJIMBUM
3aKJIAJIOM aHIMaJICTUYHOTO CIPAMYBAaHHA € COBU-
He Kade (owl café). KoHienia Takoro 3003aKjaamy
nepeadadae MOYKJIMBICTb CMa4yHO T0001AaTH, BUIUTH
KaBM Ta IIPOMTH CceaHC aHTUCTPECOBOI IeT-Teparii
JIUIIle TIOTPUMABIIN y PYKax 4y Ha TOJIOBI IITaxiB:

If cat cafés don't suit your liking, then perhaps
a cafe filled with owls will. It's no surprise that
Japan coined this concept too! Enjoy a cup of coffee
and experience the healing therapy of surrounding
yourself with owls. Customers can pet, hold and
take pictures with the owls. Most of the owls were
raised around humans, so they're quite friendly and
easy-going. Hanging out with birds of prey does
require certain precautions: no flash photography,
sudden movements and of course, don't squeeze the
birds. The owls at the cafés come with different
names, perches and personalities. Visit an owl café
and experience the heart-stealing, stress-healing
magic from these majestic wide-eyed creatures [12].

BucHoBKHU 3 JaHOTO JOCIIAKEHHS 1 MepcruneKTm-
BU MOJAJBIIOrO AOCIi/?KeHHSA B IIbOMY HANpPAMKY.
BesymoBHMIT B3a€MO3B'sI30K MiK PYTUHHUM IIpOILie-
COM IIPUTOTYBAaHHAM Ta CIIOXKMBAHHA [3Ki, a Takox
IIOBCAKJIEHHOI0 KOMYHIKAIli€l0, 3HaXOOUTb CBOE De3-
ocepenHe BimobpaskeHHA Y HOBOCTBOPEHI TepMiHO-
JIOTii, IIT0 BYKMBAETHCA AJIA MTO3HAYEHHA KYJIIHAPHUX
peaJiiii, iIHHOBaIIiHUX ifell y KyJiHapHOMY MMICTe-
ITBI, He3BUUAVHUX OI€T, eK30TUYHNUX 3aKJIalliB I'Po-
MaJICBKOTO XapuyyBaHHA. HampAmamy IIOJAJBIINX
JIOCJII)KeHb y BUBHAUEHi cdepi MOKYTs OyTu Ha-
CTYIIHi: aHaJIi3 OCHOBHMX JepPUBAIilHUX CIIOCODGIB Ta
MeXaHi3MiB KyJIiHAapHUX HEeOJIOri3MiB, NOCJiMKeHHS
VHiBEpCAJbHUX Ta HaIlOHAJBHO JeTepPMiHOBaHUX
BJIACTMBOCTE} TEKCTIB peleNnTy, BUBYEHHA 0COOJM-
BOCTe}I MOBJIEHHEBUX SKaHPIB BipTyasJbHOI KOMYHi-
Kamii (Ha mpukJIazni KyJsiHapHOI GJiorocdepn, KyJii-
HapHUX QOpPyMiB, HpodeciiiHMX Ta aMaTOPCbKUX
caifTiB 3 KyJIiHApPHOI TeMaTUKN).
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Rapnoga E.C.
JlaCcTuTyT dpmsosornn
Knesckoro HarmonassHOro yHUBepcurera umenru Tapaca IIleBueHKO

HEOJIOTMYECKWI IIOTEHIIMAJ COBPEMEHHOI'O AHIJINVICKOT'O A3BbIKA
(HA MATEPUMAJIE HEOJIOTTISMOB B COEPE RYJINHAPUN)

AHHOTAIA

CraTbsa IOCBAIIEHA aHAJM3Y HEOJOTMYECKOTO IOTEHIMAJa COBPEMEHHOTO aHIVIMIICKOTO A3bIKa B cdepe Ky-
JmHapun. IIpoaHa M3MpoBaHbl JEKCUKO-CEMAaHTUYECKMe OCOOEHHOCTY yIOoTpeOseHnsa HOBOOOpas3oBaHWMIT Ha
IpuMepe KyJMHAPHBIX HEOJOrM3MOB. KpoMme TOro, paccMOTpeHbI SA3bIKOBbIE CPEJICTBA, OTPAasKalollye MHHO-
BaIMIOHHbIE peaJsny B cpepe KYJMHAPHOTO UCKYCCTBa, IIPUTOTOBJIEHNA U yIoTpebjaeHnsa enbl. VlcciienoBaHbl
HEOJIOT3MbI, 03HAYAaI0IIie HeOObIUHbIE MecTa O0IeCTBEHHOTO IIMTaHNS.

KaroueBbie cjioBa: CJIOBapHBIN COCTAB aHIJIMICKOTO s3bIKa, OOOTAIl[eHVE CJIOBAPHOTO COCTaBa aHTJIMIICKOTO
A3BIKA, HEOJIOTU3M, JIEKCUKO-CEMaHTUYeCKNie 0COOEHHOCTH, KyJJIMHAPHAA JIMHTBUCTYUKA, KYJIVMHAPHBI TepMUH.
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Kyiv National Taras Shevchenko University

NEOLOGICAL POTENTIAL OF THE PRESENT-DAY ENGLISH LANGUAGE
(ON THE MATERIAL OF NEWLY-COINED WORDS IN THE CULINARY REALM)

Summary

The article aims to analyze neological potential of the present-day English language in the culinary
realm. In addition lexical and semantic peculiarities of newly-coined words on the material of culinary-
related terms are investigated. Moreover language means used to reflect innovations in the culinary art,
the process of food preparation and consumption are studied. Neologisms denoting unusual cafiis are
also considered.

Keywords: vocabulary of the English language, enrichment of vocabulary of the English language, newly-
coined word, lexical and semantic peculiarities, culinary linguistics, culinary-related term.



