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LEXICAL SEMANTIC FEATURES OF COOKING VERBS IN KAZAKH AND RUSSIAN

Abstract. This study examines the lexical-semantic features of cooking-re-
lated verbs in Kazakh and Russian, focusing on their similarities, differences,
and cultural specificity. Culinary recipes are treated as a type of discourse in
which verbs function as key structural elements that organize and convey the
processes of food preparation. The research is grounded in the theory of lexical
fields and applies componential, definitional, ethnolinguistic, and contrastive
analysis methods to a corpus of verbs selected through continuous sampling.
The findings demonstrate that while both languages share common semantic
groupings of cooking verbs (e.g., preparation, cutting, frying, boiling), signifi-
cant differences arise in the degree of semantic specificity and cultural mark-
ing. Kazakh verbs often encode ethnocultural practices and traditional cooking
techniques that lack direct equivalents in Russian, reflecting the nomadic heri-
tage and culinary traditions of the Kazakh people. In contrast, Russian employs
more generalized verbs alongside a well-established system of international
culinary terminology, largely influenced by European languages. The study
highlights the role of cooking verbs as carriers of cultural and cognitive infor-
mation and underscores the importance of accounting for semantic nuances in
translation. The results contribute to contrastive linguistics, lexicography, and
translation studies, particularly in the context of Kazakh language research.
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Introduction

Studying the characteristics of verbs used in cooking is essential for understanding the lex-
ical and semantic nuances of each language. Culinary recipes, as texts detailing the cooking
process, serve not only to inform and teach but also to convey aesthetic elements to the reader.
In these recipes, verbs and nouns act as primary structural elements, shaping the description
of cooking actions. The cooking verbs in these texts are key to forming both verbal and nominal
expressions, reflecting the specific ways actions are described across languages. For instance,
Yu. Vysotsky’s recipe illustrates how verbs and verb-derived nouns generalize actions, omitting
specific tense, person, or mood markers, which aids in a more comprehensive examination of
verb structures in various languages (Burkova, 2004).

This research, therefore, focuses on a comparative analysis of cooking-related verbs in Ka-
zakh and Russian, aiming to uncover their distinctive features, similarities, and differences. The
study particularly explores the semantic aspect of these verbs, including how their meaning
shapes the perception of the cooking process in both languages.

The significance of this research lies in the necessity of providing a detailed analysis of
cooking verbs in the Kazakh language, a subject that has not yet been thoroughly explored. This
study contrasts these verbs with their Russian counterparts, employing a lexico-semantic anal-
ysis to offer a comprehensive description.

To compare the verbs related to cooking in Kazakh and Russian, we base our analysis on the
classification of the cooking concept. Here, we define cooking as a process where raw materials
or semi-finished products are transformed into a final product, which may be food or close to
it. The classification is organized in such a way that it includes the meanings of all units within
the comparable LSG. This is made possible by incorporating results from previous component
analyses of dictionary definitions and data from thesaurus dictionaries. We propose that the
classification of the concept forms a complex hierarchical structure with a single foundational
“root,” and that there are interconnections between the units in this structure.

The study is based on the Lexical Field theory, which views language as a system of inter-
connected words with related meanings. According to this theory, the lexicon is organized into
fields of meaning that group words together, and these fields can be subdivided into larger
units. This approach, influenced by structuralism, suggests that words gain meaning through
their relationships with other words within a language system. The theory treats vocabulary
as a network where each lexical item’s significance is defined by its connection to neighboring
terms.

In the Kazakh language, there is no distinct grammatical opposition between the perfect and
imperfect aspects, though alternative linguistic methods exist to convey aspectual meanings.
Verbs with a nominative function are particularly significant in the comparison of Kazakh and
Russian. Analyzing verbs with a terminative aspect in Russian reveals that they are often trans-
lated into Kazakh using simple verb forms, such as “boil” (oTBapuTh — 0oTBapuBaTh — KallHATY).
Additionally, Russian verbs expressing cumulative meaning, finiteness, and effectiveness have
different translation equivalents in Kazakh, reflecting the language’s specific nuances (Sultano-
va, 2017). Errors can occur due to misunderstanding of the differences between verbs in trans-
lation (Afrouz, 2020). To achieve accuracy, it is necessary to take into account the key differenc-
es of each verb. When describing cooking processes, many different verbs are used, which are
often misinterpreted when translated between languages (Utami & Dewi, 2019).

This and other types of distinctions of Kazakh cooking verbs were analyzed within the
framework of this research.
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In his 1974 textbook Modern Kazakh Language, A. Yskakov discusses the unique nature of
verbs, describing them as the most intricate and expansive grammatical category in the Kazakh
language. He attributes the complexity and versatility of verbs to their rich vocabulary-seman-
tic properties, extensive lexical and grammatical connections, and their crucial role as syntactic
leaders in sentence structure (Yskakov, 1991).

Grammatical studies of verbs in the Kazakh language have significantly contributed to the
development of Kazakh linguistics. Researchers such as A. Kalybayeva, N. Oralbayeva, Y.E. Ma-
monov, and A. Iskakov have made significant contributions, particularly in analyzing the verbal
class of words and their semantic features. A. Khasenova, in her work on the “Grammar of the
Kazakh Language,” emphasized the need for classifying verbs into lexical and semantic groups
and proposed a new classification model. M. Orazov, in his research on the semantics of Kazakh
verbs, identified 12 semantic groups of verbs, considering both semantic and morphological
characteristics. Y.E. Mamonov examined verbs from a functional grammatical perspective and
established key principles for classifying root verbs semantically. These studies have deepened
the understanding of the verb categories and their grammatical properties in Kazakh linguistics
(Iskakova & Zhanzhigitov, 2018).

L.G. Babenko describes the lexical-semantic space of a verb as an organized structure of
lexemes grouped by similarities in meaning, morphology, and syntax (Babenko, 1999). This
defines a lexico-semantic group (LSG) as a dynamic set of words with shared lexical meaning,
organized by semantic derivation, and focused on differentiated naming. Researchers associate
LSGs with paradigmatic fields; lexical units grouped by shared semantic features, developed
extensively in the works of L. Weisgerber, S.D. Katsnelson, and others. Some scholars emphasize
that language divides reality based on its internal principles, leading to unique semantic sys-
tems for each language. L.G. Babenko highlights that verbs are integral to expressing the inter-
connected acts, states, and actions in human activity, reflecting the language’s rich expressive
capabilities.

Several researchers have examined the semiotics of food consumption using various terms
and theories. Derzhavetskaya introduces the term “gluttonia” to encompass the entire food pro-
cess, with recipes being part of what she calls “glutton discourse.” (Burkova, 2004). Olyanich
(2003) focuses on the cultural and linguistic dimensions of culinary terms, associating “glut-
tonic” with both gastronomy and the cultural cognition of food. Dobrenko (2009) defines the
“culinary picture of the world” as a model reflecting national food preferences. Burkova (2004)
interprets culinary recipes as “intertexts,” suggesting they include external elements within the
main text. In conclusion, a culinary recipe is a text that provides both practical instructions and
cultural context.

The study of cooking-related verbs, particularly those denoting food and liquid consump-
tion, has gained significant attention in recent years, highlighting the importance of this lexi-
co-semantic group. Research by scholars such as F.G. Amineva, S.I. Bakhtina, E.V. Belenko, and
others shows an increasing interest in how verbs related to eating and drinking reflect cultural
and national perspectives. These studies reveal that cooking verbs are often used metaphorical-
ly and function within stable expressions, playing an important role in understanding linguistic
structures across different languages.

Works by EH. Tarasova, M. Mellor, and V.A. Razumovskaya, for example, explore how verbs
like “bite”, “chew”, “sip”, and “taste” function across languages such as English and Russian, re-
vealing a range of meanings and stages within the actions of eating and drinking. Meanwhile,
researchers such as N.D. Arutyunova and Paducheva focus on how verbs such as “to taste” can
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function not only as actions related to consumption but also as part of broader cognitive and
sensory processes. E.I. Kirilenko’s study also emphasizes the role of verbs that mark the end-
point of actions, particularly when describing the completion of a consumption process, linking
these actions to the physical changes occurring in the food or liquid consumed.

Nevertheless, studies on African languages have revealed that the semantic elements of
cooking-related verb roots and their contexts are not universal across languages. Instead, they
are highly specific to individual languages, influenced by factors such as the types of food, the
location where cooking takes place, and the choice of cooking verbs (Devos, 2022).

Despite considerable scholarly attention, this field remains underexplored in Kazakh lin-
guistics, and cooking verbs are still insufficiently studied in comparison to other verb groups.
The need for further research of Kazakh cooking-related verbs is clear, especially considering
how these verbs interact with cultural, cognitive, and linguistic processes. This highlights the
relevance of investigating cooking verbs as a topic that bridges linguistic, cultural, and cognitive
fields, making it an important area for continued academic inquiry.

Methodology and research methods

The methods used in this study are fundamental theoretical methods, such as a review of
literature on this topic, a continuous sampling method when choosing verbs for cooking in lan-
guages, meta-semantic analysis, ethnolinguistic method, and a method of contrastive language
analysis.

When determining the list of verbs under study, the continuous sampling method was used.
Methods of component and definitional analysis of lexical meanings were used to analyze and
compare the meanings and usage of selected verbs in Kazakh and Russian.

Component semantic analysis is an effective method for this study, since it allows you to study
in detail the meaning of each verb, breaking it down into separate components (Kazeminejad
et al., 2022). Utami and Eriyani (2022) note that such an analysis helps to determine the key
characteristics of a word through their contrast with other components.

This focuses on examining the meaning structure of a language. During the research, cook-
ing verbs, which convey distinct cooking processes, were analyzed in terms of their meanings
and categorization into semantic groups. A comparative analysis of the meanings of cooking-re-
lated verbs in Kazakh and Russian was conducted, highlighting their unique characteristics
within each language.

The ethnolinguistic method examines the connection between language and culture. In the
Kazakh language, many cooking-related verbs reflect a deep link to the traditions and cultural
practices of national cuisine. Using this approach, the study uncovered the ethnographic impor-
tance of verbs such as frying, stewing, etc., in the Kazakh language.

Contrastive language analysis helps highlight unique features of each language that may
be overlooked in monolingual studies. It reveals differences in how languages express various
aspects, such as verbs, across semantic, morphological, syntactic, and word-formation levels. A
contrastive analysis of Kazakh and Russian verbs shows both significant similarities and differ-
ences in how these two languages structure and use verbs.

At present, contrastive linguistics has emerged as an autonomous field, capable of conduct-
ing comparative analyses between two or more languages to highlight key interlanguage dis-
tinctions and devise strategies to address them. The contributions of contemporary linguists,
including E.D. Suleimenova, L.K. Zhanalina, Z.K. Akhmetzhanova, and M. Dzhusupova, focus on
refining these contrastive methods. E.D. Suleimenova’s monograph, “Kazakh and Russian lan-

AH. T'ymuaes arsingare! Eypasust yarteik yunsepcutetinig XABAPIIBICHL. 2026 45
ONAOAOIVI cepusichr Nel (154)
ISSN: 2616-678X. eISSN: 2663-1288



guages: Fundamentals of Contrastive Linguistics”, represents an attempt to explore the theoret-
ical and practical dimensions of this discipline, presenting it as a comprehensive and indepen-
dent area of study (Bekmambetova & Khairova, 2013).

Discussion and observation

If we compare the verbs of cooking in the Kazakh language and the Russian language, we
will see that they have their own semantic and cultural features. These differences are largely
due to the variety of cooking methods and the structure of the lexical system. Below is a group-
ing based on comparing the two languages (Table 1). These verbs cover different stages of cook-

ing and allow us to study them semantically in depth.

Table 1 - Cooking verbs in Kazakh and Russian

Grouping of cooking Enelish
Ne | verbs according to the Verbs in Kazakh Verbs in Russian s
. translation
cooking processes
1 |Preparation (general |Aaiteingay, 93ipaey, eHaey T'oToBUTS, IPUTOTOBUTSE, |to cook
process) obpaboTaTh
2 |Cleaning and initial | Tasaprty, ap1ty, CHIABIPY UncTUTh, OUNITATS, to clean
treatment CHIUMAaTh KOXKYPY
3 | Chopping and cutting | Tizimaey, Teximeaen Typay, Hapesats, pesars, to chop
methods A©HTeJeKIIle Typay, ipi KeceKke IIIHKOBATh, KPOIINTE,
Typay, ycaKTall Typay, ToMapliaFa KyOMKaMI pe3aTs,
Typay COAOMKOI pe3aTh
4 |Frying and heating Kypipy, IIBDKFBIPY, Mall KbI3ABIPY JKaputs, ooxapusate,  |to fry
methods TYIINUTH, IO40TPeBaTh
5 |Boiling and stewing | Kaiinary, OyKThIpYy, KOKTeTy Bapwuts, Kunaturs, to boil
TYIIUTB
6 |Seasoning and deco- |Ty3aay, Ty34bIKTay, cebeaey Coauts, mpunpasAsTh, |to season
ration yKpalllaTh, IOChIIaTh
7 |Baking and cooking |Kakray, amsITy, micipin aay 3arekars, I1e4b, KOIITUTS | to bake
on an open fire
8 |Culinary special ac- | Cy3y (copmansl Hemece Ty3AbIKThI puUABTPOBATH, Filtration
tivities cy3y) u3MeAbdaTh, pa3MArdars, | Grinding
YHrakTay (49MaeyillTepai YHTakKTay) |OT>KMMaTh Softening
JKymcapty (KaTTh eTTi >JKymMcapTy) Squeezing
Crrry (AMMOH HeMece >KeMic
IIBIPBIHBIH CHIFY)

If we analyze verbs in cleaning and initial treatment grouping, there is a slight difference
in meaning. In Russian, this group is commonly associated with expressions such as “clean the
potato” or “cut the skin off the fruit.” In Kazakh, the term “peel” (apiy) extends beyond remov-
ing the outer layer to include cleaning the internal parts of food, such as in the phrase “peel the
intestines.” In Russian, the verb “to fry” (>kapuTs) typically refers to a widespread process. In
contrast, the Kazakh term wsnkrbipy describes the act of frying food on low heat with oil, and
there is no direct equivalent for this word in Russian.

Some cooking verbs in the Kazakh language reflect the national culture and traditional cu-
linary features of the Kazakh people. Some of them, being characteristic of Kazakh culture, may
not have a complete equivalent in other languages or be difficult to translate directly. Such verbs
include:
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1. Verbs characteristic of Kazakh culture:

- Bykmuipy - prolonged cooking of food at a low temperature or with minimal liquid, com-
monly used in preparing traditional Kazakh meat dishes.

- HIvixcroipy - cooking food by frying or lightly sautéing it in heated oil, often used to de-
scribe the preparation of worms, fat, or meat as ready-to-eat dishes.

- Tomapwara mypay - slice fish or meat into large portions, season with salt, or prepare it
for baking - a distinctive technique in traditional cuisine.

- Kakmay - preserving meat or fish by hanging it over an open fire or exposing it to smoke -
a method traditionally used in nomadic life for long-term storage.

- Bypky - drizzle butter, whey, or kefir over a finished dish, such as bagels or pan bread - a
technique that holds a unique significance in traditional culinary practices.

- Kekmemy - gradually heat the food to a simmer, allowing it to absorb and develop rich
flavors, as done with meat or broth.

- Cvibaranay - divide the meat into portions and serve each person an appropriate share - a
practice deeply rooted in Kazakh hospitality and culinary traditions.

2. Special terms related to Kazakh cuisine

- Cypsey - refers to a method of preserving meat through smoking and salting, resulting in
an exceptionally flavorful product with a distinct and pleasant aroma. Typically, only specific
cuts of horse meat - such as the goose, mane, spine, and breast - are prepared in this way. For
salting, the meat is lightly smoked, coated with fine salt, and dried in a shaded, well-ventilated
area. In the past, Kazakhs would fully salt the meat and store it by embedding it in flour.

- llana Kywipy - partially cook the dish and then finish cooking it later.

- Opikmey - crush the Kurt (a traditional Kazakh food made from dairy products) and use it
as an ingredient to enhance the flavor of your food, such as by adding it to soup.

- Kencepsey - using a specialized tool to separate food from boiling liquid.

- Hlyxcvikmay - the process of cutting and cleaning meat, followed by preparing and stuffing
it into casings to make sausages.

Why is there no substitute? These verbs are deeply rooted in Kazakh household and cu-
linary traditions, reflecting the nomadic way of life and the efficient use of natural resources.
While Russian and English have terms describing similar processes, they lack the ability to cap-
ture the unique cultural nuances of Kazakh practices. For instance:

The verb for 6ykmuipy may translate as “stew” or “braise” in English, but it fails to encompass
the distinctly Kazakh method of slow cooking. Similarly, the verb kakray is rendered in English
as “smoke” or “dry,” yet this process carries a deeper cultural significance within the context of
Kazakh nomadic living. Similarly, the verb cypsiey has no accurate translation and equivalent
in Russian. This process can be distinguished with several methods such as 1) my3dan cypaey
is the cooking method where various cuts of meat, including gray meat, goose, carcass, mane,
collar, spine, and breast, are seasoned with salt and pepper. Instead of exposing the meat to
sunlight, the 2) kapuwin-cypme - belly-mascara technique is used to preserve it. In this method,
salted beef or lamb is stored inside the stomach, where it naturally absorbs the flavors. The
belly-mascara preservation technique involves hiding salted meat in the stomach. The meat
absorbs the salt naturally while stored this way, allowing it to develop its unique taste and tex-
ture; 3) bicman cypsey means to smoke the meat, a fire is lit, creating orange smoke inside the
shoshala (smokehouse). The meat is hung and smoked within the shoshala, ensuring the right
balance of smoke for optimal flavor.
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If we talk about special features of cooking verbs in Russian, various lexical expressions
(such as “fry on medium heat”) and phrases are commonly used to specify the methods and
techniques involved in cooking, along with frequently used verbs, to describe culinary process-
es.

The integration of modern technologies and English-derived cooking verbs has progressed
differently in the Kazakh and Russian languages. This variation largely stems from the process
of linguistic adaptation, the renewal of vocabulary resources, and the establishment of stan-
dardized terminology.

1. Adaptation in the Kazakh Language

In the Kazakh language, verbs associated with modern culinary technologies are frequently
borrowed from English or introduced via Russian through transliteration or calquing. Some of
these borrowings have been formalized as standardized terms, while others remain informal.

- Mukcepsaey (to mix): refers to blending ingredients with an electric mixer. The term
apajsiacTbipy (to mix) is used in technical contexts, while MukcepJiey is also commonly found in
informal settings.

- baendepsey (to blend): refers to processing solid and liquid ingredients into a uniform
mass. An official equivalent has not yet been established, with expressions such as ycakray
(crushing) or apanacTteipy (mixing) often used instead.

- @pumropde Kywipy: refers to frying food in hot oil. The term “fryer,” borrowed from Russian,
is used in Kazakh.

In Kazakh, new technological processes are often described by modifying or adapting meth-
ods existing words, such as ycakran 61eHepJey. Certain words are either calqued or replaced
by Russian terms, such as ransypsey (to glaze), rpantunupJiey (to gratin).

2. Adaptation in the Russian Language

In Russian, English-derived culinary terms are more prevalent, with many already incor-
porated into the standard culinary lexicon. The original English roots are often preserved or
modified to fit Russian linguistic norms.

- Mukcuposams (to mix): refers to combining ingredients. This term is widely accepted in
official culinary terminology.

- 6s1eHduposamb (to blend): refers to using a blender to grind or combine ingredients. It has
become a standard and commonly used term.

- Kapameausuposams (to caramelize): describes melting sugar into caramel. Borrowed from
French and English culinary traditions, this term is used in a standardized manner.

- ena3uposams (to glaze): refers to applying a shiny, glass-like coating.

English terms for modern culinary tools and techniques are either directly adopted (e.g.,
¢puTiop (deep fryer), rpunsb (grill)) or adapted with Russian suffixes (e.g., rma3upoBatsb (to
glaze), mukcupoBaThb (to mix). These terms are extensively utilized in both professional culi-
nary literature and official instructional materials.

Conclusion

The primary linguistic tools for expressing cooking-related concepts in different languages
are verbs, particularly cooking verbs. These verbs encapsulate the key processes and situations
associated with food preparation. This is because the lexical meaning of verbs inherently car-
ries information about the cognitive structures that represent knowledge of specific activities.

This study explores the denotative and semantic characteristics of core cooking verbs in
the Kazakh language and contrast them with equivalent verbs in Russian. It identifies common
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patterns in how these verbs form a network of meanings. In the initial phase of the research,
cooking-related verbs in Russian and Kazakh were categorized into specific groups. Using basic
logical principles, the verbs that represent the primary actions involved in food preparation
were identified and separated from the rest.

The primary outcomes of the research are summarized and analyzed accordingly.

While analyzing lexical semantic features of Kazakh and Russian cooking-related verbs, the
similarities, differences, and features of both languages have been identified. Kazakh and Rus-
sian cooking verbs share several common features (Table 2):

Table 2 - Conclusion

food culture

The lan- The i f th
¢an Similarities Differences Distinctive features ¢ 1.mpact of the
guage English language
The Kazakh |Common verbs |Terms characteris- |Special verbs for The terms are
language for basic processes | tic of the national |traditional cooking |informal and in the

adaptation phase

The Russian
language

Describes similar
culinary processes

French and English
influence is obvi-

International ter-
minology is widely

Terms are standard
and professional

ous established

1. Similar features of cooking-related verbs in both languages:

- Categorization into thematic groups: in both languages, verbs are organized to represent
different stages of the cooking process, such as preparation, chopping, frying, baking, and boil-
ing.

- Basic meanings of terms: many terms convey similar fundamental actions, e.g., nicipy (to
bake) in Kazakh corresponds to Baputsb in Russian, while kKywipy (to fry) aligns with scapume.

- Shared naming approaches for tools and techniques: both languages use similar methods
for naming culinary equipment and techniques, such as ¢gpumropade Kywipy (to deep fry) equiva-
lent to scapums 6o ppumiope.

2. Differences. Cooking-related verbs in Kazakh and Russian languages exhibit notable se-
mantic and cultural distinctions:

a. Semantic Differences:

- In Kazakh, specific verbs are used to distinctly describe individual actions. For instance,
the verb momapwara mypay (cutting into large chunks) has no direct equivalent in Russian. In
Russian, such processes are typically expressed using general verbs such as pezamsy, Hapezamb
(to cut).

- Russian often incorporates culinary terms from French or Western traditions. Terms such
as comeuposams (sauté) and rpaTupoBaTh (gratinate) have no direct translation or equivalent
in Kazakh.

b. Cultural Differences:

- Kazakh culture has unique verbs associated with preparing traditional dishes. Examples
include wwicrbipy (melting animal fat) and 6yskmuipy (slowly cooking meat or vegetables). In
Russian, these processes are typically described using additional words or phrases. For exam-
ple, scapums ¢ 1ykom u macaom, mywums Ha MeOJAEHHOM OZHE.

Each language possesses unique lexical and cultural characteristics:

a. Features of the Kazakh Language:
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- Ethnocultural identity. Verbs in Kazakh reflect traditional food culture and cooking meth-
ods. For example, verbs 6ykmbipy, momapwara mypay, wuiicrbipy highlight specific techniques
for preparing traditional Kazakh dishes.

- Adoption of terms. The Kazakh language is still in the process of adapting modern culinary
terminology. Borrowed words from Russian or English are often used with modifications, such
as riasypiiey (to glaze) and 6saengepsey (to blend).

b. Features of the Russian Language:

- Standardization of international terminology. In Russian, terms rooted in French and En-
glish culinary traditions, such as kapmeauzoeams, epamuposams, srambuposams are stan-
dardized and commonly found in professional texts.

- Generalized descriptions. Cooking processes are frequently described using generic verbs
like pe3aTsb (to cut), »kapuThb (to fry), or BapuTh (to boil). However, the names of specific tech-
niques and tools are precisely defined.

Lastly, in connection with the development of modern culinary technologies and methods,
terms from English contributed to both languages.

This study will further explore the features of the semantics of cooking verbs in Kazakh
and the identification of its special features when compared with other languages. The results
of this study can be useful in lexicography, translation theories, lingua-culturology, teaching
Kazakh as a foreign language, etc,.
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CT. AiitxoxxaeBa*, M.K. Mam6eToBa, A.A. KapbsiMxaH
da-Papabu amuiHdaFsl Kazak yaimmblk yHusepcumemi, Aamamoi, Kazakcmau

Ka3sak »koHe opbIC TijifepiHJeri ac a3ipJjieyre KaTbICThI €TiCTIKTEPAiH JIeKCMKAa-CEMAaHTUKAJIBIK,
epeKiuesikrepi

AnjgaTtna. 3epTTey Kasak >koHe OpbIC TulAepiHAeri TaFaM JlalblHAAyFa KATBICThl €TiCTIKTEPAiH,
JIEKCHKa-CeMaHTUKaJbIK ~ epeKlleJiKTepiH, oJlapAblH  YKCACTbIKTapbl, alblpMallblIbIKTapPhl
’)KOHE MOJIEHM epeKlleJiKTepiH KapacTblpa/ibl. Acna3fblK pelenTTep TaFaM JAalblHAAy Y/AepiciH
YUBIMJACTBIPHII, XKeTKi3eTiH Heri3ri KypbIIbIM/bIK 3J1eMEHT peTiH/e eTiCTIKTep KbI3MeT aTKapaTbIH
JVCKYpC Typi peTiHZe KapacTbIpbliabl. 3epTTey JIEKCUKaJIbIK 6piC TeOopusACbIHA Heri3zeJin,
y3Aikci3 ipikTey apKpLIbl aJIbIHFAH ETIiCTIKTEp KOPMyCblHA KOMIIOHEHTTIK, JebUHUIIHSJIBIK,
3THOJIMHTBUCTHUKAJIBIK, XOHEe CaJIFacThlpMaJbl TajJay SiCTepi KOJAaHbLIAbL. 3epTTey HITHXKeJsepi
eKi Tijife Je TaFaM JaWblHAAY eTiCTiKTepiHiH OopTaK ceMaHTHUKaJbIK TONTaphbl (MbICasbl, JaUbIH/AY,
Typay, Kyblpy, KalhHaTy) 6ap ekeHiH kepceTefi. Ajalifla ceMaHTUKaJbIK HAKTBUIbIK [EeH M3JeHU
epekKllesik JleHreline eneysi albipMallblIbIKTap 6aiiKanagbl. Kasak TiniHperi eTicTikTep kebiHece
3THOMDJ/IEHH TXKipHubesiep MeH A3CTYPJIi acnas/bIK Taciiaepai 6iiaipeni xkoHe ostapblH OpPbIC TiJIiH/E
TikeJsiell 6basiaManapsbl 60J1a 6epMeiifii. By Ka3ak XaJKbIHbIH KeILIeJsi eMip cajJTbl MEH YATTHIK TaFaM
M9JleHUETIH KepceTeli. AJl OpbIC TuUIiHAe XKajnblJaMa eTICTIKTep KHUi KOJIJAHBLIBII, eypomnaJblK
TiNAepAiH bIKNaJAbIMEH KaJbIITAaCKaH XaJbIKApaJiblK, acla3fblK TEPMUHOJIOTUS XyHeci KeHiHeH
TapaJifaH. 3epTTey TaraM JaWblHAAyFa KaTbICThI €TICTIKTEP/iH Md/IeHU KoHe KOTHUTUBTIK aKnapar
TacbIMaJIlaylibl peTiHeri peJiH alKbIH/al /bl XK9He ayJjlapMa 6apbIChIH/[a CEMAaHTUKAJIbIK peHKTePAi
eCKepy/liH, MaHbI3/IbLIbIFbIH KepceTeai. HoTuxkesep canFacTeipMalibl Tisl 6iniMiHe, Jekcukorpadusara
»KOHe ayJjapMaTaHy¥a, dcipece Ka3ak TUIiH 3epTTey asdACblH/a, Y/1eC KOCaJbl.

Ty#iH ce3aep: Kasak Tiji, OpbIC TiJi, eTicTiK, JeKCUKa, CeMaHTHKa.
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CT. AiitxoxxaeBa*, M.K. Mam6eToBa, A.A. KapsiMxaH
Kazaxckuli HayuoHabHblll yHUBepcumem umeHu atb-Papabu, Aamamel, Kazaxcmau

JIeKCMKO-CeMaHTHYEeCKHEe 0COGEHHOCTH I/IaroJioB NPpHUTroTOBJICHHUA NMUIIHA
B KA3dXCKOM H PYCCKOM A3bIKaX

AHHOTanuA./laHHOeHcC/IeJOBaHUEIOCBALLeHO U3YYeHUI0 JTIEKCUKO-CEMAaHTHYeCKUX0COOeHHOCTeN
IJIaroJioB, CBA3aHHBIX C NPUTOTOBJIEHHMEM IUIIY, B Ka3axCKOM U PYCCKOM f3bIKaX, C aKL,eHTOM Ha
MX CXO/CTBA, pa3/iM4yusl U KyJbTypHyl0 crnenuduky. KyJquHapHble pelLienTbl pacCMaTPUBAIOTCH Kak
0COOBIM THIl AUCKYypPCa, B KOTOPOM IJIaroJibl BhICTYNAKT KJKUYEBBIMU CTPYKTYPHBIMHU 3J€MEHTAMH,
OPraHU3YIOUIMMHU U NepefallMMH NPOoLecchl NIPUroTOBAeHUd NUILM. UccnenoBanue onupaeTca Ha
TEOPUI0 JIEKCUUECKUX MTOJIeH U UCII0JIb3YEeT KOMIIOHEHTHBIH, e QUHUIIMOHHbIHN, 3STHOJMHIBUCTUYECKU I
U CONOCTaBHUTeJbHbIM MeTOAbl aHa/lv3a KOpIyca IJIarojoB, OTOGPAaHHBIX MeTOJOM CIIJIOLIHOW
BbIOOpPKHU. Pe3y/bTaThbl NOKa3bIBalOT, YTO B 0OOOMX A3bIKax CYLIECTBYIOT O0IIMe CceMaHTHUYeCKue
TpyNIbl [J1IaroJ0B NPUTrOTOBJEeHUA NULM (HanpuMep, NOATOTOBKA, Hape3Ka, »KapKa, Bapka), 0iHaKo
HabJII0JaI0TCsl CYLeCTBEHHbIe Pa3J/IMuUs B CTENIEHU CEMAaHTHYeCKON KOHKpPeTHU3aluH U KYJIbTypPHOU
MapKHMPOBAaHHOCTHU. B Ka3axCKOM f3bIKe IJIaroJibl 4acTO OTPaXalT 3THOKYJbTYpPHblE NPAKTUKUA U
TpaJULIUOHHbIE CIOCOOBI MPUTOTOBJEHUS, He UMelollue NPSIMbIX SKBUBAJIEHTOB B PYCCKOM f3bIKE,
YTO CBfI3aHO C KOYeBbIM HacJeJHeM M HallMOHaJbHOW KyxXHeH Ka3aXCKoro Hapoza. B pycckom
s3bIKe, HAIPOTUB, IUMPOKO HCII0JIb3YIOTCA 0000IIEHHbIE IJ1aroJbl HApAAY C YCTOSABLIEHCA CUCTEMOU
MEX/IyHApOAHOW KYJHMHApHOW TEPMHUHOJIOIMH, CPOPMHUPOBAHHOWU IM0OZ, BJIMSIHUEM €BPONEHUCKHUX
A3bIKOB. MccnejoBaHMe NoAYEpPKUBAET POJib KYJWHAPHBIX IJIAar0JIOB KaK HOCHUTeNEeNd KyJbTYpPHOU U
KOTHUTUBHOM UHPOpMaLMHU U aKLeHTHpPyeT BHMMaHHe Ha HeOOGXOAMMOCTU ydeTa CeMaHTHYeCKHUX
HIOQHCOB IIpU nepeBo/e. [losrydeHHble pe3ybTaTbl BHOCAT BKJa/, B COIOCTABUTE/bHOE 1I3bIKO3HAHUE,
JIeKCHKOrpadU1o U lepeBO/l0Be/leHre, 0COOEHHO B KOHTEKCTE U3y4YeHUsI Ka3axCKOro A3bIKa.

KiroueBble c/10Ba: Ka3axXxCKUU A3BIK, PyCCKUHU A3BIK, IV1aroJl, IEKCHKa, CEMaHTHKa
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