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B cTaTbe mpepcTaBieH aHaMu3 MeTadop BKYCa, MCIIONb3YeMbIX B aHIJIOA3BIYHON KY/IbType
XXI B. MeTop0/0rn4ecKoif 0CHOBOII aHa/IM3a MOCTYXIUIU COBPeMeHHBIe TeOPUY BKYCa, pas-
pabaTbiBaeMble B paMKaxX FyMaHMTapHBIX HAaYK, C OfHOJ CTOPOHBIL, U aKTya/lIbHbIe MeTahopo-
JIOTMYeCKYIe KOHLEIIINY, C PYTOil CTOPOHBL. B uncie MOCIeTHUX — Teopyst AUCKYPCUBHON
meTadopsl V1. 3uHKeHa, coracHo KOTopoii MeTadopa MOXKET CITy>KUTb CPelicTBoM dpeii-
MIHTa, 3ajjaBas oOILIye KOHIeNTyaabHble KOOPIAVMHATBI B IIPOLlecce YCTHOM VJIM IMChMEH-
HOJI KOMMYHMKanvu. VcciefoBanne IpoBOAMIOCh Ha MaTepuaje KylIMHapHOro moy Mas-
terChef BO Bcex ero permoHanbHBIX aHITIOSISBIYHBIX BapuaHTax. boina cocTaBieHa BEIOOpKa
U3 IATUCOT MeTadop, KOTopas o6/afjaeT JOCTATOYHON Pelpe3eHTaTMBHOCTDIO JIA pelle-
HIISI OCHOBHOJI 3a/Ia4M MCCIEOBAHN: BBLAB/ICHN TATTEPHOB MeTahOPUIeCKOIl aKTUBHOCTI
B cepe KOHIENTyaIu3aluy BKyca I MOfeIMpOBaHNA MeTadopudecKoro maHauradTa BKyca
B COBPEMEHHOI! aHITIOA3BIYHON KyIbType. VccmenoBanme mokasano, 4To MeTapopudeckuit
TaHAIIadT BKYCa BRICTPANBAETCA BOKPYT HECKONMBKIX OCHOBHBIX MeTadop, KOTOpbIE IMEIOT
CTaTyC JUCKYPCUBHBIX. K HIM OTHOCATCS: 6KYC — 310 coObimie, 6KYC — 9110 OUMEHCUOHATTb-
HbLll 06BeKm, 6KYC — MO0 6ANAHC, BKYC — MO HUB0€E CYULeCINB0, 6KYC — MO NpoussedeHue
uckyccmea. Kaxpmas AuMcKypcyuBHas MeTadopa MOXKET MCIIONb30BATHCA CaMOCTOATENbHO,
C UCIIO/Ib30BaHMEM XapaKTePHBIX /LA Hee CPelCTB BepOa/lbHOM pelpe3eHTalNN, a TakoKe
peann3oBbIBaTbCS MHOXKECTBOM CyOOpAMHATHBIX ¢opM. Tak, st cobbiTuitHo MeTadops
Cy6OpAMHATHBIMU SBJIAIOTCA 6KYC — 910 O6ucerue (B CBOIO OYepefb, CYIepOpAMHATHAs
1A MeTadopbl 6KYC — 910 Nymeulecmsue), 6Kyc — Mo 6030elicmeue, 6Kyc — MO 63pbi6
U TaK fanee. MeTadopbl pa3HOTo reHe3a MOTYT 00beIMHATDCSA B ITpefieIaX O[HOTO OIICAHMA,
nepefaBas pasHble aClleKThl BKyca. MeTadopa II03BO/IAET 3HAYUTEIBHO PACIIVPUTD perep-
Tyap CPeiCTB, CIyXKallMX /I KOMMYHUKALUMM BKYCOBOIO OIBITA, U MMeeT IIOJIHOE IIPaBO
CUNTATBCA ITOTHOLICHHBIM CPEICTBOM €r0 OCMBICTIeHNA B Bepbaam3alyy HapsAARy ¢ TaK Ha-
3bIBAEMbIM A3BIKOM KBaJIMa.

Kniouesvie cnosa: BKycoBOe OLIyILieHNUe, BepOanusalys, KOHIeNTyanbHas Metadopa, Avc-
KypcusHas Meradopa.

BBenenne

®. Makd¢epcon HasBama Hayano XXI B. «BOTHUTEIbHBIM BpeMeHeM [ MHTepeca
K omymeHusm»! [Macpherson 2011: 3]. [eiicTBUTENbHO, OOLIMIT COMATOLEHTPUYECKUIT

! 3mecp n anee nepeBoj aBTOpa HACTOSILIEN CTAThMU.
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COBUT B I'yMAaHUTApHBIX HayKaX, OTYET/IMBas YCTAHOBKAa Ha MEXJUCLMIIIMHAPHOCTD,
dbopMupoBaHMe HOBOTO METOJO0/IOTNYECKOT0 MHCTPYMEHTAPYA Ha IlepeceyeHNy Pa3HBIX
AUCLUIUIMHAPHBIX 00JIacTell, MosAB/IeHNMe OOIIVPHOTO KOPIyca SMIMPUYECKUX UCCIIe-
[IOBAaHNII Ha MaTepyuaje pasHBIX KyIbTYp ¥ MHOTVE Apyrye (GaKTOPhbI CO3JAI0T KpaifiHe
0/1arOIPYMATHBII HAyYHBI K/IVMAT /IS U3Y4eHNUs Cepbl YeTT0BeIeCKOil YyBCTBEHHOCTIL.

OpHuM 13 HayMeHee M3YYEeHHBIX KOMIIOHEHTOB HAIlETO CEHCOpUYMa ABJIAETCH
BKYC, KOTOPBIJ1 Ha IPOTSDKEHNMM MHOTYX BEKOB CYMTAJICS HUSIINM, Hanbojiee >XUBOTHBIM
u3 Bcex cencnbummit [Hoffmann 2016; Korsmeyer 1999] 1 5o cux nop coxpasseT MajoIo-
YeTHBII CTAaTyC «OeTHOrO POACTBEHHNUKA B ceMbe olyIienuit» [Maynard et al. 1965: 28].

Hayunoe nepeocMmbicieHne BKyca M IEPEOLIEHKA TOM POy, KOTOPYIO OH MIPaeT
B XKV3HM 4e/I0BeKa, Haua/ich Muib Ha pybexe XX-XXI BB. BaxkHeiiuryio posib B 3TOM
Ipoliecce ChITpasy KylIbTypHBIE Ipeiidbl, CyTh KOTOPBIX 3aK/T0Yanach B peabyInTam
YYBCTBEHHBIX Y/IOBONbCTBUIL. COBpeMEHHOMY 4e/l0BeKy IPeNNNChIBAETCA CTpeM/IeHe
K MaKCMMM3aLUI )KM3HEHHBIX BIIEYAT/ICHNII I HACTKIEHNIO KaJK/IbIM MOMEHTOM >KI3-
H1. UyBcTBeHHOE OOJlee He NMPOTMBOIIOCTABIIACTCS PAllMIOHA/IBHOMY KaK HU3IIee BBIC-
1IeMy ¥ IIPOBO3I/IAIIAETCA BaKHBIM KOMIIOHEHTOM IIO/THOLIEHHOM XKU3HN. B aTOM Ky/b-
TYPHOM KOHTEKCTe BKYC oOpeTaeT BakHelllllee 3HaUeHNe, ABJIAACh OJHMM U3 IJIABHBIX
«VICTOYHUKOB YIOBOJIbCTBUA», «CAMbIM YHMUBEPCAIbHBIM M MHCTMHKTMBHBIM» U3 HUX
[Vercelloni 2016: 11]. BosBbimeHne BKyca ¢ GBITOBOTO YPOBHA Ha YPOBEHb KY/IbTYpbI
CIIOCOOCTBYET 11 POCTY HAyYHOTO MHTepeca K HeMy, B IIEPBYI0 O4epe/ib B TYMaHUTAPHBIX
HayKax.

®yn-moy «MasterChef» kak 06'beKT HaCTOAIETO UCCTIETOBAHNA

®yp-1moy — 3TO 0COOBINT TUII PeaUTU-LIO0Y, B KOTOPHIX ITOKa3bIBAETCA IPOLIECC
MIPUTOTOBJIEHNA €JIbl M OLIEHMBAIOTCA €€ BKYCOBble KauecTBa. DPy[-110y MpefiCTaBIAT-
Cs HaM 4YPe3BbIYAIHO NEPCHEKTUBHBIM OOBEKTOM He TO/NIbKO KY/IbTYPOJIOTMYECKOro,
HO ¥ JIMHTBUCTUYECKOTO AHAIN3a, IOCKONbKY OHU IO3BOJIAKT MONYYUTb CUCTEMHOE
IpefcTaB/IeHNe KaK O COBPeMEHHOM ITIOHMMaHuM (eHOMeHa BKYCa, TaK M O SI3BIKOBBIX
CPEeACTBAX, MCIIOIb3YeMBbIX JyIsl €r0 0003Ha4YeHNsI B COBpeMeHHOI KynbType. Oco60 1jeH-
HO TO, YTO, B OT/INYME OT KY/IMHAPHBIX PYKOBOACTB, XY/I0’)K€CTBEHHOII U JOKyMEHTa/Ib-
HOJI TIPO3bI ¥ APYIUX MUCbMEHHBIX ICTOYHVKOB, OHY JJAIOT MHOTOYMC/IEHHBIE 00Pa3Iibl
CIIOHTAQHHOII ped4l, IIOCKOIbKY (OpMaT LIOY IpeAIloaraeT OlepaTuBHBIN pedeBoil OT-
KIMK Ha JerycTupyeMoe ONIOO U IO3BO/ISET MMIIPOBM3VMPOBATD, 9KCIIEPUMEHTUPYS
C PasHBIMIU AI3BIKOBBIMU CPEICTBAMMU ¥ YaCTO KOHCTPYMPY: ONMCaHNUA COBMECTHO C IPY-
IVMMU YYaCTHUKaMU (CyObsMM, IIPUITIALIEHHBIMA JeIyCTaTOpaMi, PeCTOPaHHBIMU KpU-
TUKaMU U KOHKypcanTamu). CaMa IONMy/IAPHOCTD TAKOTO POfia IOy BO MHOTOM 3aBVCUT
OT 1300peTaTeIbHOCTY YIACTHUKOB B Ilepefiade HIOAHCOB BKYCOBBIX OIIYIIEHNIL, X YMe-
HMS TPOOYANTD (PaHTA3MIO AYAUTOPUIN U TIOTYYUTD OIpPe/e/IeHHbIN CeHCOPHBII OTK/INK
Ha IIPOUCXOfALee.

[l IpoBefeHMsI JaHHOTO MCCIefoBaHys OblIo BbIOpaHo moy «MasterChef». Boi-
60p 00YC/IOB/IEH HECKONMBKMMY PaKTOpaMIL: 1) 9TO IOy ABJISAETCSA OFHUM U3 CTapeInX
B cBOeM Kiacce (0HO cymiecTByeT ¢ 1990 ., a B HbiHemHeM ¢popmare — ¢ 2005 I.); 2) uMe-
eT MMpovaniumit reorpaguyueckuit oxpar (CHMMaeTcs M MoOKasbpiBaeTcss B 40 cTpaHax
MIpa, B TOM 4MCJIe BO BCeX aHITIOSA3BIYHBIX CTPAHaXx); 3) OLleHKa BKYCa OCYIIECTB/IACTCS
B (opMe pasBepHYTBIX BBICKA3bIBaHMI, a He OA/IIOB IO JecATMOAIBHON LIKase, KaK
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B HEKOTOPBIX IPYIMX ILIOY; 4) 3alMCHU LIOYy BBIOOPOYHO pasMelleHbl B CBOOOJHOM JI0-
cryne (YouTube?).

Ilna cbopa TeKCTOBOro MaTepuaaa ObUIM OTCMOTPEHBI PEerMOHaIbHbIE BBIIYCKNU
«MasterChef» B Benuko6puranuu (manee — UK), CIIIA (manee — US), Kanape (manee —
CAN), Ascrpanuu (gamee — AUS), HoBoit 3enanpnu (zanee — NZL) u Vpnaugun (ma-
nee — IRL). OT™MeTuM, 4TO y4eT reorpadm4eckoli IpMHALIEKHOCTU KaKIOr0 KOHKpeT-
HOTO 31M30/a L0y OKa3aJICs M3/IMIIHUM, IOCKOJIbKY Pe3y/IbTaTbl pab0Thl KOHKYPCAHTOB
OLICHVBAJIVICh MEXAYHAPOLHBIM IIPOQeCCHOHANTBHBIM >KIOPY, B COCTAB KOTOPOTO BXOIM-
IV TIpeICTaBUTENN PasHbIX, B TOM YKC/Ie ¥ HeaHIVIOA3BIYHBIX CTPaH, M HUKAKUX CyIIe-
CTBEHHBIX Pa3/IN4Mil, pe/IeBaHTHBIX /1A TEMATVKY MCCTIENOBAHNA, B X BBICKa3bIBAHMAX
BBISIB/IEHO He 6b110. Bblo oTcMoTpeno okono 800 ¢dparMeHTOB pasHO MPOJO/KUTENb-
HocTH (OT 15 KO 75 MUHYT), KOTOpbIe OXBATbIBA/IM BCe BAPMAHTHI LIOY: IS TI0OMTENel
(MasterChef, ganee — M), npodeccuonanos (MasterChef: The Professionals, ganee —
MP), snamenutocreii (Celebrity MasterChef, nanee — MC) u pereit (Junior MasterChef,
manee — M]J). IIpocMoTp 6bT paHZOMM3KMPOBAH, 3aJjaya XPOHOIOTMYECKN MOC/TeNOBa-
TEJIPHOTO ¥ TIO/IHOTO O3HAKOMJIEHMS CO BCeM BMeoMaTepuajoM He cTaBuiach. Harre
BHIMaHIe OBUIO COCPEOTOYEHO Ha MeTaOpUUYECKUX CpefcTBax 0003HAYEeHNs BKYCa,
KOTOpBIe B HACTOsIIjee BpeMs KpaiiHe clado 1 pparMeHTapHO OCBEILeHbI B IMHIBUCTI-
Jeckoil nmTeparype. Hammume aToro TeMHOro IATHA CIOCOOCTBYET YKPEIUICHUIO pac-
IIpocTpaHeHHOro Muda o KpaitHell JeuIUTapHOCTY C/IOBapsl BKyCa U CBEEHMIO I10-
CTIeHero K M3BECTHBIM KBajiia — CIaJKOMY, TOPbKOMY, COTIEHOMY U KUCTIOMY.

B0 cobpano 500 npumMepoB yrnotpebnenus Metapop BKyca, BBIOOPOYHBII aHA/IN3
KOTOPBIX 1 Oy/ieT IIpefiCTaB/IeH B JAHHOI CTaThe.

3agauyn uccIemoBaHMA

Jlormka crtarby OOYC/IOBJIEHA 3aflayaMyl HAIIEro JMCCIeJOBaHMA, BK/IIOYAIOLIVIMIUL:
1) aHa/MM3 OCHOBHBIX IIOIXOLOB K VI3Y4EeHNIO BKYCa, IIPUMEHsAEMbIX B COBPEMEHHOI Iy-
MaHUTAPUCTIKE, Y ONIpefie/ieHIIe CTEIIeHN VX IMHIBUCTIYECKOI PelleBaHTHOCTY; 2) BbI-
sIBJIEHJI€ OCHOBHBIX T€H/IEHLIMII B OIIVICAHUY BKYCa, XapaKTEPHBIX JI/Is1 COBPEMEHHOI aH-
I7TIOA3BIYHON KYIbTYPDI, C OIPEJENIEHIEM CIIEKTPA JIEKCMIECKUX CPEJCTB, UCIIONb3yEeMBbIX
IJIS 9TOVL Lenyt; 3) TeMaTU4ecKuil aHamms Metadop BKyca, BBIABICHNE IATTEPHOB MeTa-
dopryeckort aKkTMBHOCTY, MOZIeIMPOBaHMe CTPYKTYPbl MeTadOpUdecKoro aaHAamadTa
BKyCa B COBPEMEHHOJI aHIJIOSA3BIYHO KY/IbTYpe.

ITog4epkHeM, YTO MCCeOBaHNE HOCUT KaueCTBEHHDI XapaKTep M He IpeJIona-
raeT COCTABJICHUSA CTATUCTMYECKUX BBIKIALOK IIO TUIIAM MeTadop U MX IPOLEHTHOMY
COOTHOLIEHMIO.

O6111e MeTOmOMOrNYeCKIe YCTAHOBKY MCCTIeOBaHM

OCHOBY COBpeMEeHHBIX I'yMaHUTAPHbIX MCCTETOBAHNII BKYCa COCTAB/ISIET MOIOXKeE-
HI€ O TOM, YTO OH SIBJIIETCS «IJeHTPAJBHBIM MHCTPYMEHTOM YyBCTBEHHOTO OCBOEHISI
mupa» [Wistoft 2020: 238].

2 https://www.youtube.com/channel/UC-kIKjS3gUFvsi4 YoxveiWA (zata o6pamenus: 10.05.2021).
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Bkyc, kak ¥ 1006071 APYroil BUJ YYBCTBEHHOCTY, — 3TO YPE3BBIYANHO CIOXKHOE,
MHOTroacIeKkTHoe siBjieHue. C OHOJ CTOPOHBI, OH SIBJISIETCS €CTeCTBEHHBIM, IIPUPOIHBIM
CBOJICTBOM, YaCTbIO HAllIETO OY0IOrMYeCcKOro ycTpoiictsa. C Apyroi CTOpOHbI, BKYCOBOII
OIIBIT Ye/IOBEeKa MeJVMPYETCs KYIbTYPOIL, B KOTOPOJT 9TOT YeI0BeK XKUBeT. BKyc, Kak 3a-
asyset JI. Bepuennony, ecTb BbIpaKeHVe IPUBBIYKM, TPAAVLIAU U IPOLiecca aKKY/IbTY-
pauyy; OH afalTVBEH, USMEHYMB U MOABEPKEH BIIUAHUIO, B 3aBUCUMOCTY OT CTEIICHN
pasHO06pasys HOCTYIHOI efibl ¥ HanuTKOB [Vercelloni 2016: 1].

MHOroacrnekTHOCTb BKyca OOHapy)XuBaeTcsi M Ha 6a30BOM, OMO/IOTMYECKOM YPOB-
He. B coBpeMeHHOIT Hayke BKyC TPaKTyeTCs KaK CJIOKHAas COMAaTH4YeCcKass pPeaybHOCTb
[Vannini 2010: 378]. ITo y6expennio I. M. llledepna, BKyc — 9TO pe3y/nbTaT CI0XKHOTO
B3aMMOJIEIICTBUA COOCTBEHHO BKYCOBOTO BOCIIPUATHUSA, OOOHIHNSA, TAKTUIBHOCTH, 3pe-
HuA u cryxa [Shepherd 2012: 18]. OgHako BKYC He TONBKO «ITOAK/II0YAETCA K CEHCOPHBIM
cucTeMaM COOCTBEHHO BKYCa, 3aIlaXa, TEKCTYPBbIL, 3ByKa U 3pEHNsA», OH TaK)XXe 3aBUCUT OT
IesATeNbHOCTY HAIllelT JIBUraTe/IbHON CYCTEMbI, KOOPMHYPYIOLIEl MBIILIIIBI, C IIOMOLbIO
KOTOPBIX MBI IIepeXeBbIBaeM U IJIOTaeM IMIY; OH aKTUBMPYET MeXaHU3MbI, KOTOPbIe
PEryIMpYIOT allIeTUT, YYBCTBO TOJIOfA Y XKaXKAbI; U, HAKOHEL], OH 3aIIyCKaeT MBICTIATE/Ib-
HbIe IIPOLIeCCHI, KOTOPbIe O3BOJIAIOT HAM MAEHTU(PNULMPOBATD, OLIEHNBATb, 3aIIOMIHATh
TO, 4TO MBI eVIM, U pearupoarb Ha 910 [Holmes 2017: 3]. Bkyc Tpakryercsa b.Xomm-
COM Kak 001I1ast CyMMa BCeX OIIYIIeHNIT, KOTOpbIe MbI MCIIBITBIBAEM, IOMEI[asi B POT €Ay
[Holmes 2017: 18].

31echb, OHAKO, HEOOXOAMMO Cie/IaTh BaKHYIO TePMUHOIOTMYECKYI0 OTOBOPKY. Bce
IIpVBefieHHbIe BBIK/IAJKV OTHOCSATCS K TOMY IIPELCTaBIeHNUIO O BKyCe, KOTOpOe perpe-
3€HTUPYeTCS B aHIVIOA3BIYHOI Ky/nbType cnoBoM flavor. Hapsany ¢ HUM, Kak M3BeCTHO,
CyLIECTBYET U C/IOBO laste.

Tpapuunonno flavor TpakToBanIOCh 3HAYNTENIBHO LIMPe, YeM faste. IlocmenHee cBa-
3BIBA/IOCH VICKIIOYMTEIBHO C (PM3MOIOrMYeCcKOll CHOCOOHOCTBIO PACIIO3HABATh CIAKOE,
conmeHoe, ToppKoe u kucmoe (cm.: [MW]). Flavor e omnpenensyioch «KOMIUTEKCHO», KaK
COBOKYIIHOCTb BKyca 1 3amaxa (cMm.. [MW]). 1o pasrpaHuyeHye, OfHAKO, BCe yalle
BOCIIPUHMMAETCS KaK HepeJIeBaHTHOE U He OTPAXKAeTCA B CIOBAPHBIX AePUHULIVIAX, CP.:
taste — the flavour that something creates in your mouth when you eat or drink it [MEDAL]J;
flavour — the particular taste that food or drink has [MEDALY]. Takoe Hemuddepenpo-
BaHHOE IIPeJICTaB/IeHNe MOXXHO OBbIIO ObI IOCYUTATH HEOYETOM JeKCUKOTrpaduieckoit
IPAKTYKY, HO 32 HUM MOXXHO YBMJIETb 1 AMHAMUKY PasBUTHUA IIPefCTABICHUI O BKyce
KaK O SIBJICHUM Topasfio 6osee CIT0)KHOM ¥ MHOTOTPAaHHOM, YeM CIIOCOOHOCTD pacrio3Ha-
BaTb PeaKIVIO PELeNTOPOB A3bIKa. B JaHHOIT paboTe IO «BKYCOM» IOHMMAETCS UMEHHO
flavor xak siBneHue, HanboJee pe/ieBaHTHOE IJIS1 IMHIBOKY/IBTYPOJIOTMYECKOTO aHa/I/3a.
Bkyc B 9TOM cMBIC/Ie — 9TO (PM3MOTOTMYECKIIT, ICUXIYECKIIL Y COLMAIbHBIN (PeHOMEH.
EcTecTBeHHO, KOMMYHMKALUsA NpEAIoaaraeT BbIBOJ, BKYCOBOIO BIICYAaT/IEHMs B pedb.
MHOroMepHOCTb BKYCa IIO3BOJIAET Ae/IATh 3TO HECKOIBKUMM CIIOCO0aMy, He OTpaHNYM-
BasICh VICIIONIb30BaHMeM O(QUIVIAIBHOTO CIOBAps KBa/INa.

K.Bucrodt un JI. KBopTpyn ompegensior cemb «usMepenmit» (dimensions) BKyca
[Wistoft 2020: 232], ka)kzoe 13 KOTOPBIX HPEACTAB/ISETCS HAM JIMHIBUCTUYECKN Perie-
BaHTHBIM, TIOCKOJIbKY OHO MOXKET BBIBOJUTBCS B Pedb C MCIIO/Ib30BaHIEM BIIOJIHE OIIpe-
IeJIEHHOTO perepTryapa sI3bIKOBBIX CPELCTB:
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 BKYC KaK CeHCOpHOe BIeJaT/IeH1e (CIOCOOHOCTD pasInyaTh BKYCOBbIE BIIeYaTIe-
HusA). Hanbornee amexkBaTHBIM A3BIKOBBIM BBIP)KEHVEM 9TOTO M3MEPEHN BKYCa,
HO-BUJVIMOMY, SABJISIETCSA CIOBapb KBajlua BO BCeX BO3MOXKHBIX €T0 BapMALVIAX:
salty, over/undersalted, bitter, bitter-sweet, sweet-sour, sweetish, acidic vi gp.;

o BKYC KaK «BKYCHOCTb» (CIIOCOOHOCTD pa3yyarh IPUATHBIN 1 HEIPYUATHBIN BKYC).
Mb1 HaszBamm 6b1 970 adPEeKTUBHBIM M3MepPEeHNEM BKYCa, KOTOpOe MOXET Iepefia-
BaTbCA B peuy AecKpurropamu tuna (un)pleasant, delicious, disgusting u op.;

e BKYC Kak IpobseMa 30poBbsl (CIIOCOOHOCTD pas3nynyarh 3LOPOBYIO U HE3LOPO-
BYI0O B MEAMIIHCKOM CMBIC/Ie IUILY). DTO M3MepeHye BKyca OCOOEHHO Ba>KHO
B COBPEMEHHOII Ky/IbType, aKTMBHO IIPOIAraHANPYIOLeil IIPUHINIIBI 3J0POBOTO
mutaHys. OHO MOXKeT OBITh IIPENCTAB/IeHO B peun cloBamu tuma healthy, sick,
sickly u gip. Cp.: It’s going to be quite a sweet explosion, but not hopefully sickly sweet
(konkypcantka, M, UK, S17, E9%);

¢ BKYC KaK HPaBCTBEHHOE sBJIeHUe (CIIOCOOHOCTb pas/inyaTh MeX/y MOPaIbHO
IpyeMIeMBIM U MOPa/IbHO HelpleM/IeMbIM BKycoM). IToHATIe MOpaIbHO IpH-
€MJIEMOTO BKYCa SIB/IAETCS KY/IbTYPHO-AMCKYPCUBHON MHHOBAIIME, @ er0 MOsB-
JleHne 00yCIOB/IEHO OCOOEHHOCTAMM TEKYILell 9KOMOTMYecKoil MOMUTUKN. Tak,
TOBSA/MHA, 6€3yCTIOBHO, IPUATHA Ha BKYC, HO ee IOTpeb/IeH e He CIUTAeTCSA 9TUY-
HBIM, IIOCKOJIbKY IIPOM3BOJICTBO 9TOTO BUJA MsCa — BeCbMa PeCypCco3aTpaTHBIN
U 9KOJIOTMYecKM BpefHbIi nporecc. Ciofia ke OTHOCATCS M AUCKYCCUU O TIPUeM-
JIEeMOCTH TTOTpeO/IeHNs B IINIILY Msica BOOOIIe, a TaKXKe MsACA OIPefie/IeHHBIX BU-
JIOB >KMBOTHBIX (COOAK 1 KOIIEK, HAaIpuMep). AKTYa/IbHbBIMU SBJISIOTCA Y UJieN
Ce30HHOCTH (IOTpeb/IeHNe TOIBKO Ce30HHBIX OBOIIeN U GPYKTOB) U JIOKAIbHO-
ctu (MCIOIb30BaHMe IPOAYKTOB, IPOM3BEEHHBIX B CBOEIl CTpaHe/MeCTHOCTH).
HecobmofeHne 3TuX yCIOBMIT MOXKET BIMATb Ha BOCIPUATHE CBONCTB efbl. Cp.:
I like the dish, I question the politics (M. IIpecton, M, AUS, S3, E5);

 BKYC KaK «BOIIPOC II0OBM» (CHOCOOHOCTD pasinyaTh, IPUTOTOB/IEHA JIM efja C JT0-
60BbI0). ITO M3MepeHNe, 6e3yCIOBHO, PeIEBAHTHO AJIs OLIEHKM BKYCOBOTO BIIe-
varTnenus. Cp.: That’s a really heart-felt dish! (A. Canuec, M, US, S8, E24); That is a
warm, fuzzy bowl of Indonesian love, isn’t it? (M. IIpecton, M, AUS, S9, E10);

 BKYC KaK PelUTMO3HbII (PeHOMeH (CBSA3b C PETUIMO3HON TPajuIelt — poxie-
CTBEHCKasl efla, UyJeliCKasi KOLIepHas efla, BeuepHssl MYCyIbMaHCKas Tparesa
BO BpeMs PamasaHa). JlefiCTBUTENIBHO, PETUTMO3HbIE IPA3HUKNA CIIOCOOHDI BBI-
3bIBaTh CTOVIKME BKYCOBBIe accoluanuu, cp.: It tastes like someone’s giving me a
Christmas present (I. Yonnec, MP, UK: A Festive Knockout, E2). [la u camo npu-
06HICHI/IC K HOBOMy BKYCY HEKOTOpPbI€ CPaBHMBAKT C PEIUTMO3HBIM OIIBITOM,
¢ obpsioM MHMLMauuu, cp.: That was like a religious experience (pecTopaHHBII
kputuk, MC, UK, S13, E11);

¢ BKYC Kak TpeHJ (HampyuMep, MOAa Ha I0)KHOEBPOIIENCKyIo efy B CKaH[VHABUN
B 1970-x rr.). Jle/iCTBUTEIbHO, B aHITIOS3BIYHOI KY/IbTYpe cOpMMUPOBANIOCH 10-
HATHE trendy taste, a caMO CIOBOCOYETaHME YACTO CIY>KUT Ha3BaHUEM PecTo-
PaHOB M TeMaTM4ecKux 670roB. Bkyc Moxxer omuceiBatbcs U Kak old-fashioned
‘ycTapeBILINiT, CTAPOMOIHBIIL.

3 3pech n manee: S — season, E — episode.
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CaMa npiest BbIfje/leHIs Pa3/IMYHbIX «M3MEPeHMI» BKyca KaXKeTcsl HaM BecbMa IIpo-
IYKTMBHOJ, OJHAKO, KaK IIOKa3bIBAIOT HAIIY HAO/TIONEHN A, IPYBECHHBII BbIIIE CIIVICOK
MOYKET OBITh JOIOTHEH.

BocbMbIM n3MepeHneM, Kak HaM IPefCTaBIAeTC s, MOXKHO CYMTATh ayTEHTUYHOCTD
BKYCa, €T0 CBA3b C OIpefie/IeHHO raCTPOHOMIYECKOIT U, KaK C/IefiCTBIE, BKYCOBOI Tpa-
punyeit. Bkyc Mo>xeT pacro3HaBaTbCs KaK TUIIMYHBII JJIS OIPeNe/IeHHOTO PernoHa, Cp.:
It screams Mediterranean (I.Pam3u, M, US, S10, E1); There is something really Canadian
about this (3.]Ionr, M, CAN, Spring Dishes Inspirations). OH MoxeT ugeHTUPULIPO-
BaTbCs KaK CTV/IV30BAHHBII IIOJ] OIIPe/ie/IeHHYI0 FaCTPOHOMIYECKYIO KYIbTYpY, cp.: I like
the Irishization of the bagels and mash (Ix.bactuanuy, M, US, S10, E19). B ero cocra-
Be MOTYT OIpefeNATbCsA pasHble racTpOHOMMYecKye muHun, cp.: I like the fact that you
brought a little bit of America to a very British classic — the pecans (IpuIIalleHHBI CYAbA,
M, US, S10, E23).

JleBATBIM M3MepeH1ieM Mbl CKIOHHBI CYMTAaTh MHIMBIUAYa/TbHOCTD BKyCa B IPOTUBO-
HO/IOXKHOCTD YCPEIHEHHOCTH, 00e3/IMYeHHOCTH, 00br9HOCTI. OHA 0COOEHHO BaXKHA 1A
byz-110Y, Iie y9aCTHUKY JJODKHBI II0Ka3aTh CBOIO CIIOCOOHOCTD CO3/jaBaTh HEYTO OPM-
TMHAJIbHOE U OTpaKalolljee UX MIeHTMYHOCTD. [To cnoBam cynbu Aapona CaHueca, OHM
IO/DKHBI «IIOJIOKUTD Ha Tape/Ky CBOIO MMYHOCTb»: We will see your signature dish, your
personality on that plate (M, US, S10, E1).

C MHAMBUYATbHOCTBIO BKYCa COIIPUKACACTCS €r0 «MICTOPUIHOCTD», CBA3b C HEKUM
COOBITVEM VI MepeXXVBAHUEM IIPOIIIOr0, KOTOPYI MOXKHO YC/IIOBHO IIPU3HATDb Jlecs-
TBIM M3MepeHyeM BKyca. CocTaB 0/110fja ¥ €r0 BKYCOBbIE CBOVICTBA MOTYT OBITh «/JaHbIO
yBakeHMsI» IpefKaM, cp.. What is there is the homage to my grandparents (KOHKypCaHT,
M, US, S10, E2).

B pnasnorax yyactHukos moy MasterChef ordeTmnBo nmpociexuBaeTcs TeHEHIVA
Tpe6oBaTh OT BKyCa «CMBICIa». BKyC HO/KeH ObITh BOIIOLIEHIEM HEKOTOPOTO 3aMbICTIa,
upen, cp.: The dish has to have an idea (I.Pam3u, M, US, S5, E7). Vaes 6mona nomxHa
OBITH IIOHATHOIL, XOTS M He 00513aTeNbHO IPOCTOH, cp.: I'm struggling to find some clarity
in this dish. I wish you would have taken enough of the elements here and allow these very
luxurious shellfish to shine (A.Canuec, M, US, S10, E21). [IpusHaeM, 4TO B IpUBeLeH-
HBIX 37IeCb KOHTEKCTaX pedb UJeT 0 O/I0fie B IIe/I0M, @ He 00 OJHOM JIMIIb BKyCe, OJIHAKO
MIMEHHO BKYC B KOHEYHOM UTOTe OIIpefie/iAeT LIeHHOCTDb IPUAYMaHHON YYaCTHUKAMM KY-
muHapHoit ugen. Taste is King! — npuHumn, copMyIMpoBaHHbIN I MHOTOKPATHO O3BY-
yeHHbII cypbeit Kanagckoro «MasterChef» 9nunoM JIroHTrOM.

K.Buctodt u JI. KBOPTpyI IOAUEPKUBAIOT, YTO UX KIaccudUKauys He MepapXud-
Ha — TOPSIZIOK CJIeIOBAHVSI «M3MePeHNiT» IIPOU3BOJIEH 1 He OTPakaeT MX BAXKHOCTH;
B JIeVICTBUTE/IBHOCTY BCE 9TY MI3MEPeHMs CBA3aHBI MeXLy o001, peannsys (pu3NoIorn-
JecKue, ICUXNYeCKIe U COLMaTIbHbIe aCIIeKThl BKyca B KOMIUTeKce. [Ipy onmycanmm KoH-
KPeTHOTO BKyCa 9TI U3MePeHs IPeACTAIOT KaK IPUCYTCTBYIOIIYIE VIV OTCY TCTBYIOLINE,
TO €CTb, I1I0 3aMbICTTy aBTOPOB, ¥IM IIPUCBANBAETCA 3HAYCHME «+» VI «—» [Wistoft 2020:
232].

OnHaKo f1ajieko He BCe PeajIbHO CYIeCTBYIOIe ONMCAaHNA BKyca OTPAXKAIOT CTONb
JIETKO CXeMaTH3MpyeMble CBOJICTBA, /ja M CAMO BKYCOBOE BIIeYaT/IeHIe KaK 4acTbh CyObeK-
TMBHOTO OIIBITA Ye/lOBeKa TpebyeT OlpefeieHHO CBOOOMBI OT KOTHUTMBHBIX M A3BIKO-
BBIX OTPaHIYeHMIT, 3a/1aBaeMbIX )KeCTKUMM OMHAPHBIMY OIIIO3UIIVAMIL.
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Takyio cBo6omy MbI 06peTaeM B MeTadope. TBopuecKuii o cBoeit pUpofie MpoLecc
CO3JaHVs YHUKAIBHOTO BKyCa TpebyeT CTOJIb JKe TBOPYECKOTO ITOAXO0fa K ero ONJCaHMIO,
a MeTaopa MO3BOJIAET IKCIIEPUMEHTIPOBATb CO CMbIC/IAMU, OTYACTY TIPIJaBasi KOMMY-
HUKaIVY BKyca UTPOBOJL XapaKrep.

TeopeTuko-TMHrBUCTNYECKNIT 6a3MC MCCTIeOBaHUS

B Hacrosiimeit pabore aHanu3 MeTadOpUKM BKyca IPOU3BOANUTCA B PaMKax KOH-
LIeNITya/IbHOI TPAKTOBKM MeTadopbl, BIlepBble MpefIoxkeHHoIT B pabote k. JTakodda
u M. Ixxoncona [Lakoft, Johnson 1980]. Kak nsBecTHO, MeTadopa TpaKTyeTcs UMM He
KaK OpHAMEHTaJIbHBIII IIPYeM, CIOCOOHBIN OXKUBUTD M YKPACUTh TEKCT, @ KAK MEXaHU3M
MBIILIEHNST, IO3BOJISIOIIMI TOHVMATD 1 MHTEPIIPETHPOBATh HOBOE B IIPUBS3KE K paHee
06pEeTEeHHOMY OIIBITY.

KonrjentyanpHas teopusi MeTadopsl SIB/ISIETCS HA CETOHSIIHNIL IeHb XOPOLLIIO IIPO-
pabOTaHHBIM METOJO/IOTMYECKIM MHCTPYMEHTOM, UTO 130aB/IAeT HaC OT HEOOXOAIMO-
CTU U3/IOXKEHMsI ee OCHOB. TeM He MeHee NPefCTABIAeTCsI HeOOXOAUMbIM ITOAYEPKHYTh
OZIVH U3 ee aCIIeKTOB, 00/I1a/JalolVii HanboIblIIel Pe/IeBAaHTHOCTBIO /IS HACTOSILETO JIC-
cnepoBanys. KoHrenTyanbHble MeTadOpbl CIOCOOHBI 00pPa3OBBIBATh MepapXUdYecKiie
CTPYKTYpbI, paKTUIECK) BCTyIas B IUIIOHMMO-TUIIEPOHMMIYECKNe OTHOLIeHNs. Tak,
Mmetadopa the human body is a container MoxxeT OBITb IIpeficTaBlIeHa OO/Iee YaCTHBIM
CBOUM BapuaHTOM the human body is a house, KoTOpasi, B CBOI0 0O4epefb, CIIOCOOHA pea-
NIM30BBIBAThCS B KOHLeNTyanbHOM opmate the human body is a fortress (cm.: [Haropras
2014]). B atom cirydae MeTapopa 601ee BLICOKOTO YPOBHS MepapXyM IpefcTaeT Kak Cy-
[epOpAVMHATHAS, TOAYMHSIONIAs cebe OIHY WM HECKOIBKO CybopanHaTHbIX Gopm. UYem
HIDKe YPOBEHb Mepapxuy MeTadopsl, TeM 6oJiee YacTHbIe IIPU3HAKY SKCIIePUEHIINAIb-
HOTO JOMeHa MCTOYHMKA 0OPeTAT CTaTyC CAIMEHTHBIX U TeM OO/bIIYI0 KOHKPETHOCTD
obpeTaeT co3faBaeMblit 06pas.

[Togo6Hast MepapxmdecKas OpraHU3anus BBIIOTHsET HECKOIDPKO BOKHENIINX KOT-
HUTUBHO-AMCKYPCUBHBIX (YHKIMII. Bo-IepBBIX, OHa BHOCUT 3JIEMEHT CUCTEMHOCTH
B OCMBIC/IEHVIE VI OTIMICaHNe HEKOTOPOTO KpyTa sIB/IEHNIT 11 00eCIeunBaeT IOCTeIeHHOCTb,
MO3TAITHOCTDb 3TOTO MpOIlecca: OT MOABJIeHNs 0000IIeHHOTr0, IPOOHOTO KOTHUTUBHOTO
BapMaHTa [I0 JeTa/IbHOI IIPOPAOOTKY OKOHYATE/IbHOTO KOTHUTMBHOTO PelleHNs. BaxHO
IIPY 9TOM, 4TO IIePeXOf] Ha Bce 60Jlee YaCcTHBbIE YPOBHM OCMBICTICHVSI HE OTMEHsAeT Co00il
M3HAYa/IbHO BO3HMKIIIETO B CO3HAHMY BAPMAHTA, TO3BOJISIS JOIIOJIHNATb, IeTATN3MPOBATh
ero. Bo-BTopbIX, Mepapxuyeckas opranusanusa Metadop cosgaer 61aronpuATHbIe yCIo-
BUS [UIs IPOSIBIIEHVST MeTaOpMUYeCKOil KPeaTMBHOCTY ITOCPENCTBOM BapbUpPOBAHI
(ykpynHeHus nmubo cyxeHns ) KOHIeNTyaabHOro (okyca. B3 3a ocHoBy 6oree mmpo-
KYIO CYIePOPANHATHYI0 MeTadopy, KOHIENITYa/IM3aTop MOTy4aeT BOSMOKHOCTD HOCTIe-
JIOBATE/IbHO CY3UTh €e, He PUCKYS IIPY 9TOM OKa3aTbCsl HEIIOHATBIM. Tak, IpefcTaB/IeH-
Hast HipKe MeTadopa flavor is music MoxkeT KpeaTuBHO mpeobpasoBbiBathbesi B flavor is
an opera | a quartet | a ditty u T.j. OTMeTVM, 4TO STOT IPOLIECC MOXKET OCYILIeCTBIIATbCS
B JluaJIore, IOCPECTBOM «COBMECTHOTO KOHCTpyupoBanus Metadop» (cm.: [Tay 2020]),
npupaBast oco6blit suHaMu3M auckypcy. Cp.: My tongue is dancing right now! ~ If Craig’s
tongue is dancing, mine is doing the tango! (M, UK, S17, E5).

IToguepkHeM, 4TO CyHmepoOpAMHaTHasA MeTadopa CHOCOOHA IOAYMHATL cebe He-
CKOJIBKO CEMaHTMYeCKV pas3IMYHbIX GopM, 00pasys C/IoKHbIe BeTBIeHus. Tak, MeTado-
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pa time is an object mogumnHsAeT cebe Kak time is a living being, Tak u time is an inanimate
object, cospaBas Be OTYETIMBO OTINYAIOLIECA MEX/Y CO00il KOHI[eNTyalbHble TMHUN
(cp.: Time is our bank manager | Time is gripping me by the throat vs Time is the coin of your
life | Time sank quickly).

3HAYNTETBHBIM 3BPUCTUYECKUM ITOTEHIIMAIOM J/IsI HACTOSIEr0 MCCIefOBaHNs 06-
NafiaeT TaK)Ke KOHLEHIVS JUCKYPCUBHON MeTadophl 1. 3unkena [Zinken 2007]. ITox
IVCKYPCUBHOI MOHMMaeTCsi 6a3oBasi, oTHpaBHas MeTadopa, KOTopas 3aaeT OOyl
dopmar OmMCaHNA TOTO MIN MHOTO sB/leHNsA. Ee CrocoOHOCTh MOpuMHATH cebe Bce
OCTa/IbHble JIMHIBOKOTHUTVBHBIE CPECTBA U AUCLUIUIMHUPOBATD JUCKYPC ITO3BOJSIET
paccMaTpuBath ee Kak CpeficTBO ¢peiiMmHra. [l HUCKYypCOB BKyca HaMOObIIYIO pe-
JIeBAHTHOCTb OOHAPY)XMBAIOT MeTaOpBI 6KyC — 910 cobvimue, 8Kyc — M0 OUMEHCUO-
HANbHYILL 00DEKM, BKYC — 210 6ANAHC, BKYC — MO HUBOE CYULECTNB0, BKYC — IO NPOU3-
gedeHue UCKYCCMBa, KaXKAast U3 KOTOPBIX sB/IAETCS CYOOPAMHATHON A7t 607Iee YaCTHBIX
MeTadop.

Bxyc — amo co6vimue

BaskHerireit B {UICKypcax BKyca siB/sieTcsl MeTadopa 6Kyc — 3mo cobvimule, KOTOpas
3ajiaeT OOLIVIT COOBITUIHBIN (peiiM U AUKTYET BHIOOP BIIOTHE ONpeie/IeHHbIX TMHIBO-
KOTHUTMBHBIX CPELICTB /I OIMCAHMA BKYCa.

Bkyc omuceiBaeTcs Kak cOOBITHE, IPOUCXOAsLIee BO pTy. [l 9TOI 1ieu UCTIONb3Y-
I0TCS TUIIMYHBIE /IS COOBITUITHBIX HAPPATUBOB IpeAuKaThl go on u happen: There’s a lot
going on in my mouth (3.Jrour, M, CAN, S1, E9); Theres a lot of sweetness happening on
top of it (K. Anmpune, M, CAN, S5, E3).

CrereHb «COOBITUITHON HACBIIIEHHOCTI» BKyCa MOXeT BapbupoBarbcsi. Crabo Bbl-
Pa’KEHHBIT, IPECHBII BKYC OMMCBIBAETCSI KaK OTCYTCTBMe cobbitust: And I find the salad
bland. There’s just nothing going on, it’s very ordinary (C.Tont, M, NZL, $4, E19). Upes-
MepHasl HaCbII[eHHOCTb BKYCa OCMBIC/IACTCS U BepbOasM3yeTcst KaK CIMIIKOM MHOTO CO-
OBITHIT, TPOUCXOASALINX OFHOBpeMeHHO: But for me there was a little bit too much going on.
Because the pesto was so overwhelmingly strong, it kind of dominated those other beautiful
flavors you had going on (npurnamenusiit Kputuk, MP, UK, S13, E17).

Takoit ppeitMuHT 3acTaB/IsAeT IPUIICHIBATD COOBITUITHOCTD He TOIBKO BCEMY BKY-
Cy, HO ¥ OT/Ie/IbHBIM €TO 97IeMeHTaM, B pe3y/IbTaTe Yero IOPOXKAAIOTCS BBICKA3bIBAHIS
C HeTUIIMYHOI /I aHI/INIICKOTO A3bIKa COYeTaeMOCTbI0, cp.: You have so many other in-
teresting elements happening there (M. Tanertn, M, UK, S8, E9). OH no3BossieT Takxe 9KC-
winupoBaTh aheKTUBHOE M3MepeHe BKyCa, KIacCU(UIMpPOBATh ero KaK IPUATHDII
VULV HeTIPVSITHBIN, MCIIONb3Ys IeKCUYeCKe eAMHUIIbI ¢ CeMAaHTUKOI PafoCTHOTO MU
HeYaIbHOTO COOBITHS, Cp.: Its like a big party in your mouth, I hope you enjoy it (KOHKYp-
canTka, M, CAN, S1, E1); It’s an unmitigated disaster (M. Py, MP, UK, S1, E6).

CoObITHitHbIIT HPEIMIHT O3BOISAET OMMCHIBATD AMHAMUKY BKYCa, IOKAa3bIBaTh, KaK
¥ B KAKOM TIOPsIIKe PACIIO3HAIOTCS OTAE/IbHBIE ero aCIeKThl. Bo BKyCOBOM COOBITHUY BBI-
IeNAI0TCA OTAeNbHBIe PasbL: It starts off sort of very mellow and then you get this lovely heat
that comes from the chili and it starts to suddenly come alive (IIx. Topoyn, M, UK, S17, E4);
They are beautiful kidneys — they almost start off sweet, it goes into salty and it comes back
hot (I. Yonnec, M, UK, S16, E19).
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Bxyc — amo dsuscenue

Eue penbednee quHaMudecKyie acleKThbl BKyca IO3BOJAET «IIPOPUCOBATh» MeTado-
pa 6Kyc — 21mo 08uiceHUe, KOTOPAs SABJSAETCS CyOOPAMHATHOI 110 OTHOIIEHNUIO K MeTago-
pe 8kyc — amo cobvimue.

Orta Meradopa MO3BOMAET OMNMCATh BOSHUKHOBEHNE BKYCOBOTO OIJYIEHVS Kak
«IIpuOBITHE BKYCa», cp.: I like the bold use of garlic. That was a very exciting thing to arrive
on your palate (nmpurnamennsiit cyabs, M, UK, S17, E11). YuutsiBas crenuduky mnpo-
CTPaHCTBA, B KOTOPOM Pa3BOPaYNBaETCs BKYCOBOE COOBITHE (POT), 3TOT MPOL[ECC MOXKET
OIMCBHIBATHCSI C TIOMOIIBIO [IPEANKATOB, XaPAKTEPHBIX /ISl OMMCAHMS CUTYALMH, KOTfa
IIpefMeT IPOHMKAET B 3aMKHYTO€ IPOCTPAHCTBO, cp.: The coriander comes in, it just takes
a while (I. Yonnec, MP, UK, S13, E14).

VIHTEHCHBHOCTD BKYCOBOTO OLIYIIEHNA MOXeT MeTadOpPUIecK! COOTHOCUTBCA CO
CKOpPOCTBIO IlepeMelieHus, cp.: The star of the show for me is the absolute power of that jerk
cauliflower! Starts off a little bit salt and then just comes flying in with, like, heat (I. Yonnec,
M, UK, S17, E1).

Ecu B cocTaBe BKyca pasindaeTcsi HECKOIbKO KOMIIOHEHTOB, KOTOPbIE IJIOXO COde-
TAIOTCSI IPYT C FPYTOM, MX HECOBMECTMMOCTD MOXKET OIVICHIBATHCS KAK «CTOMKHOBEHIIE»
B xoge nBvkenust: All these discordant flavors are coming together and clashing (npurna-
meHHblit ferycratop, MP, UK, S10, E6).

Vipmest CTONMKHOBEHMsI MOXKET OOBITPBIBAaThCA MHave: I'm not enjoying that, I'm afraid
to say. There’s far too much going on. For me, its a blend of all those flavors and textures,
together I feel like I'm tripping over one and into another one (I. Yonnec, MP, UK, S10, E5).
B maHHOM cyyae CTONKHOBEHNE NMPOMCXOANUT He MEX/Y PasHBIMM BKYCaMU, a MEX/Y
BKYCOM U TIepIMIIEHTOM-IeTyCTaTOPOM. VICII0/Ib30BaHMe IIPeANKaTa trip over, KOTOPbIit
0603HavaeT ABIDKEHNE, OCYILIECTB/IsIEMOE C HapyIleHeM KMHeTH4YeCKoil HopMmbl [Mani
2012], nosBonseT mepeaTb HETapMOHMYHOCTD BKYCa, OTCYTCTBIE €VHCTBA MEX/Y €ro
KOMIIOHEHTaMI.

Bkyc HafensieTcsl ClOCOOHOCTBIO He TOIBKO ABUTATHCS, HO 1 BECTH PACIIO3HAIOIETO
ero uesoBeKa 3a coboit: Many desserts take you to the edge of sharp — yours goes beyond the
edge, it takes you crashing into the world of serious shaky sour (I. Yonnec, MP, UK, S13, E14).

9TO COBMECTHOE IlepeMellleHle CIOCOOHO IPeBPaTUTbCSA B HACTOsALlee IyTelle-
crBue: Its a magic carpet ride of a dessert (I. Yonnec, MC, UK Christmas Cook, E2). Mate,
you could sail away in a sea of that (I. Yonnec, MP, UK, §13, E17).

OHOBpEMEHHO C 9TUM JIOMEH «/[BVDKEHIE» OKa3bIBAETCS BOCTPEOOBAHHBIM U TIPK
OIVICAaHMV CaMOTO BKYCa, KOTJja BOCIIPUHVMAIOIINII ero YenoBek fedokycupyercs. Tak,
XOPOIIO BHIPAYKEHHBI BKYC ONMCBIBAETCSA KAK «IIPOOETAOLINII CKBO3b» BCe OO0, CP.:
Good merengue, and the flavor of toasted nuts is running through it (I. Yomnec, MP, UK, S1,
E8); Nice onion flavor running through the parmesan (I. Pamsu, MJ, UK, S7, E1).

Bkyc — amo 8030eiicmeéue

ANbTepHaTHBHBIM BapMaHTOM COOBITUITHOTO (peliMUHIA MBI CuMTaeM MeTadopy
6Kyc — amo eo3deticmeue. ITpoucxoxeHme aToit MeTapopbl MOXKHO CBA3aTh C CAMBIM
0a30BbIM, (PU3NONTOINIECKNM M3MEPeHNeM BKyca: OH HeICTBUTEIbHO 3a/IefICTBYeT Iep-
LENITUBHYIO CUCTEMY, OCTaB/IAs BIleyaT/eHMe, KOTOpOoe MHOIA JIUTCA BeCcbMa JIONTo.
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C TOYKM 3peHMsI HAMBHOTO CO3HAHM BKYC — 9TO CBOJVICTBO CAMOTO IIPOAIYKTA, @ He 0CO-
OEeHHOCTb 4Ye/I0BEYEeCKOro BOCHpUsTHUSA. VIMEHHO Takoe OBITOBOE MOHMMaHIE CIIOCO0-
CTBYeT TOMY, YTO BKYC 4acTO ONMCBIBAETCS KaK HEUTO, IIOCTYIAolee B HAIl OPTaHU3M
B TOTOBOM BJ/JI€ U OKa3bIBalolllee Ha HETO TO M/IU MHOE BO3JeIICTBIE.

B Hamrem KopIryce IpyMepOB BKYC IIPe[CTaB/IeH KaK BeCbMa arpecCUBHOE BO3JIeli-
CTBUE: OH «ObeT», «yfapsieT», «iuHaeT». Cp.: When you add the raspberries here it kind of
hits you right in the back of your mouth (mpurnamennsiit ferycratop, M, UK, S11, E1);
Maybe a little bit of kick in the spice (npurnamenHsiit gerycratop, M, UK, S17, E8); Punch
after punch after punch — really good big flavors (I. Yomnec, M, UK, S16, E21).

Oco6eHHO MOIYIAPHBIM PEIPe3eHTAHTOM 9TOI MeTapOpPbl OKa3bIBACTCS JIEKCUYe-
CKas eAMHUIA punch, KOTOpas MOXKET VCIIO/Ib30BATbCS B I/IATO/IBHON M MIMEHHOI popMe.
B cBOoeM mpsMoM 3HaueHUM purnch — 9To CUIBHBIN yAap Ky/lIakoM, cp.: to hit someone or
something with your fist, usually as hard as you can [MEDALY]. ITpu ero meradopusanun
npodunupyercst He crnocod, a cuaa ypapa, Kotopas pedepupyercs K MHTEHCUBHOCTU
BKyca. OfHMM U3 CaMbIX XOIOBBIX 00OOPOTOB B Hallleil BBIOOpKe OKasbiBaeTcs to pack
a punch ‘HanecTu ygmap, OYKB. ‘ymakoBaTb yzap’). VIHTepecHO HabmiomaTh 3a TeM, Kak,
CTaB 4aCTbI0O KOHBEHIIMOHA/IbHOM MeTaOpUKY BKyCa, OH MOAUMUIMPYETCS B KOHTEK-
CTe, IpUHMMAs B cebs aTpuOyTUBHBIE U afiBepOuanbHble fecKpunropsl: The rest of the
dish packs a beautiful punch of flavor (mpurnamenssrit gerycrarop, M, UK, S17, E8); Not
only did you create a beautiful picture, you packed it full of punch (M. Yapunr, MP, UK, S12,
E20); Lot’s of chili. It’s not for the faint-hearted, is it? It properly packs a punch (I. Yonnec,
MP, UK, S13, E15). Kpome Toro, punch mo>xxet ObITh IIpeoOpa3oBaH B IpuIaraTelbHoe,
4TO MO3BOJISIET He TOIBKO C/Ie/aTh BBICKA3bIBaHNe 00jlee KOMIIAKTHBIM, HO U VICIIO/Ib30-
BaTh CJIOBO /I 60JIee HEOCPECTBEHHOI XapaKTePUCTUKY CaMOTO BKYCa, OCYILeCTBUB
npsamyto kBanudukanyio: Those flavors are bright and punchy and full of zest (M. bonaun-
Hi, M, CAN, S1, E3).

MeTtadopa BO3HENCTBUSA MOXKET PeIpPe3eHTHPOBATLCS BO BKYCOBOM [VICKypCe
u nekceMoit whack, ceMaHTUYeCKY Clielanu3ypyloLieyicss Ha 0603HaYeHNM CUIBHOTO
yZapa, He3aBUCUMO OT CIIocoba ero HaHeceHMUs, Cp.: to hit someone or something with a
lot of force IMEDAL]. B npuBeeHHOM HIDKe IpUMepe OHa MCIIONb3YeTCsl B HAMEPEHHO
runep6oMM3MpPOBAHHOM OIVICAaHNUN BKYCa, KOTOPOMY IIPUIVICBIBAETCS CHOCOOHOCTD OKa-
3bIBaTh GU3NUECKOE BO3/EIICTBIE HA YeTIOBEYECKOE TEJIO 3a Mpefe/laMi TOil JTOKATbHOI
06macTy, rae oH 0OBIYHO «00uTaeT», cp.: The only thing that’s wrong with it is the size of it,
because if it was smaller, the intensity of the flavor would just whack you between the eyes
(mpurnamenusiit gerycrarop, MP, UK, S9, E12).

Bxyc — amo e3puvie

K cobbITnitHoMy peitMy MOXKHO OTHECTH ¥ BeCbMa IIONY/ISIpHYI0 MeTadopy 6Kyc —
3M0 83pbl6, KOTOPAsl YAAUHO IepefjaeT BHE3AMHOCTb U MHTEHCUBHOCTD BKYCOBOTO OIIY-
wenus. Cp.: It’s going to be quite a sweet explosion, but not hopefully sickly sweet (KoHKyp-
cantka, M, UK, S17, E9). HecMoTps Ha MpenMyLIeCTBEHHO HeraTMBHbIE aCCOLMALIN CO
C1I0BOM explosion v mapafurMaTidecky CBsI3aHHBIMU C HUM efjuHMI[aMu, MeTadopude-
CKIJI «BKYCOBOJI B3pbIB» 0003HaYaeT NpUATHBIA omnblT: It will make like an explosion of
happy in your mouth (xonkypcaut, M, US, S8, E18). Ero oTcyTcTBMe CBUIETE/IBCTBYET
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0 HeflopabOTKe MOBapa, €ro HeyMeHI! IIPaBUIbHO COCTaBUTb BKYCOBBIE ITporopuum: It
definitely doesn’t have that peanut butter jelly explosion (I. 9mmmor, M, US, S6, E10).

Spxmit BKyc yacto HasbiBaeTcs 6omboii: What a flavor bomb! (M.Tanertn, MP, UK,
S13, E15); It’s just a bomb full of flavor! (I. Mexuran, M, AUS, S9, E33). Cepust uHTeHCKB-
HBIX M IIPUATHBIX BKYCOBBIX BIIEYaT/IeHNIT MeTadOPUIECKM ONMUCHIBACTCS KaK 6KYCO8AS
6ombapouposka: It’s just a continuous bombardment of flavour (mpurnaiieHHbIIT ferycra-
top, M, UK, S17, E15). B atom cry4ae B ¢poKyce BHUMAHMS OKa3bIBaeTCA MEPLNIIIEHT-
meryctatop. OgHako GpOKyCHpoBKa MOXKET IIPOM3BOAUTHCS U Ha «MCTOYHUKE» BKYyCa, KO-
TOPBIil perpe3eHTUpyeTcs KaK B3PbIBOOHACHBI 00beKT: The beurre blanc is lovely, just
the right amount of acidity and bursting with flavor (I. Yonnec, MP, UK, S1, E13). Bonee
«IeTKMM» BapUaHTOM 3TOJ MeTaOpbl ABJIAETCA XIOMYIIKa — 00pas, KOTOPBII He TONb-
KO IlepeflaeT CEMaHTHKY B3PbIBa, HO U BBI3bIBAET NIPYATHBIE, IPA3IHIYHbIE ACCOIVATIVIN:
That is an absolute cracker! (I. Yomnec, MP, UK, S12, E16).

B aT0it acTy KopIryca ecTh OfiMH 0c060 MHTepeCHBI IpyMep, Iie MeTadopuieckoe
3Ha4YeHe B3pbIBa IlepefjaeTCs 3BYKOIOpakaHyeM, IOAKPEIIIeMbIM WITIOCTPATUBHBIM
xecrom: This terrine is exquisite. The flavours just — pfffff! (mpurnameHHsIi ferycrarop,
MP, UK, S13, E6). 9ToT npuMep HaI/IAHO ITOKAa3bIBaeT IOTEHIVAIbHYIO IOMMOLA/Ib-
HOCTb MeTadOpbl, BOSMOKHOCTD €€ Pelpe3eHTallM PA3HBIMI CPefCTBAMI — KaK A3bI-
KOBBIMY, TaK U NAPa/TNHIBUCTUYECKIMIL.

Bkyc — amo oumencuonanvHolii 06vexm

[TpyHUMOMATBHO MHOI B3IJIA Ha CYLUIHOCTh BKyca OTPakeH B MeTadopmueckoit
MOJIEIIN 8KYC — MO0 OUMEHCUOHAbHYILL 00Bekm. BKyc IpeficTaeT 3/jech Kak KOMIIAKTHOE
o6pasoBanye. OHO JO/DKHO 00/1ajaTh OIIPe/ieIeHHON Pa3MepHOCTBIO, TpUdeM 00BN
pasMep accoLuupyercs ¢ 60bIleil MHTEHCUBHOCTBIO, cp.: You are playing with some big
flavors here (I. Yonnec, MP, UK, S13, E18). 9ToT pocT, 0ZHAKO, He MOXeT ObITh Gesrpa-
HIYHBIM, IOCKOJIBKY IIPY TOCTVDKEHNH ONIPefe/IeHHOl BeTMYNHbI MHTEHCUBHOCTI BKYC
TepsieT CBOJCTBO NPMATHOCTM M OLEHMBAETCS OTPUIIATeNIbHO. TakuM o6pasoM, BKYC
[O/DKeH 06/majjaTh HEKOTOPOIl MHTYUTMBHO MOHSATHONM HOPMATMBHOM pPasMepHOCTBHIO.
Cp.: It’s too big a flavor for me (I. Yomnec, M, UK, S17, E4).

Bkyc — 9TO He TO/MBKO KOMIIAKTHOE, HO U 00BbeMHOe oOpasoBanue. OTCyTCTBUE
06beMa BOCIPMHMMAETCS KaK BKYCOBasi aHOMasis, cp.: And its a one-dimensional dish
without the salt (I>x. Bactuanny, M, US, S10, E6); It is very sweet. There isn’t another di-
mension (. Yonnec, MP, UK, S1, E1). CxnonbiBanue 06beMa MOXeT IPOUCXOIUTD U3-32
TOTO, YTO OT/e/IbHbIe KOMIIOHEHTHI BKYCa OKa3bIBAIOTCS HecoBMecTUMbIMu: The mistake
you've made, young man, is that any essence of luxury in the crawfish has been flattened by
garlic (I.Pamsu, M, US, S8, E12).

Bkycy mpenmnucbiBaeTcs MMeTh ITyOMHY, KOTOpas 4Yallle BCETO PeIpe3eHTUpYeT-
ca nexceMamu deep/depth, cp.: You have that deep passion fruit flavor bursting through it
(I. Yonnec, MP, UK, S1, E19); I'm very impressed with the intensity of the sauce, the depth
of the sauce, and I do like the textures as well (mpurnamennsiit gerycrarop, MP, UK, S13,
E17). VIHTepecHO OTMETHTD, YTO BICOKOKOHBEHI[MOHA/IBHBIN, CTEPTHIN XapaKTep «ITIy-
60koii» MeTaopbl MO3BOJISIET PEIIPE3EHTIPOBATH ee Ha BepOaIbHOM yPOBHE CEMaHTH-
4eCKJ M30OBITOYHBIMY, TAaBTOJIOTMYECKVIMI IO CBOEJT CYTH CTIOBOCOYeTAaHMUAMY, cp.: The
bisque was really full of depth (mpurnamennsrit gerycrarop, MP, UK, S13, E17).
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JHTepecHBIM IPEICTAB/IACTCA U TO, YTO KaXKIOMY BKYCY IIPEANUCBIBACTCS MMETh
HEKOTOPYI0O HOPMaTUBHYIO ITTyOMHY, U IIpeBBILIEH)E 3TOTO MOKa3aTensa MOXeT MeTado-
PUYECKM MHTePIPeTUPOBAThCS KaK M3MEHEHe ero KauecTBa U Jjaxke IIepexof] B APYTyIo
KaTeropuio, cp.: And the depth of your sauce goes almost on the edge of beefiness, but not
quite (I. Yornec, MP, UK, S13, E16). B cocraBe BKyca MOTYT BbIJieATbCs YpoBHM: There’s
different levels of heat coming from that heat of the okra (mpurnamennsiit kputux, MP, UK,
S13, E06).

Bxyc kak KOMIIaKTHOe ¥ 00beMHOe 0Opa3oBaHMe OIpefie/IeHHBIM 00pasoM opu-
eHTMPOBAH Ha IepLUINeHTa-erycraropa. «[lepegunit iaH BKyca» — 3TO TOT KOMIIO-
HEHT BKYCOBOTO OLIYIIEHN, KOTOPBII He TOTbKO MEePBbIM PETUCTPUPYETCs CO3HAHMEM,
HO 1 06/ajjaeT HanbOoIbIIel MHTEHCBHOCTBI0. ET0 «3aiHMIl I/IaH» — 9TO COMYTCTBYIO-
LIMii BKYC, BBIpaKeHHBbI MeHee siBHO. Cp.: I love the fact that you've got the apple at the
forefront rather than the celeriac. I think it brings a lovely freshness to the dish (M. Yspusr,
MP, UK, S12, rematch special); It’s not too spicy; wonderful aromatic background (M. bo-
Haunau, M, CAN, S1, E2).

HecMoTpst Ha TO 4YTO IPOCTpaHCTBEHHOE 3HaueHMe JieKceM foreground|forefront
u background okaspiBaeTcs B 3HAYNMTE/NIbHOI CTENEHM 3aTYLIEBAHHBIM B CHJIy 4acTOT-
HOCTH UX YIIOTpeO/IeHN ¥ IPYHAJIOKHOCTHU AAPY AETYCTALIOHHO-BKYCOBOTO C/IOBAps,
OHO He YTpaueHO NOTHOCTbI0. O COXpaHeHMM CEMAHTUYECKOI CBA3M C MICXOHBIM IIPO-
CTPaHCTBEHHBIM JJOMEHOM CBUJIETETbCTBYET BO3MOXKHOCTD VX KOHTEKCTYa/IbHOTO IIOJI-
KpeIUIeHN A JelIKTUYeCKIMI 9IeMeHTaMu, cp.: But in the background there, the predomi-
nant flavor for me is turmeric (Ix. Topoyn, M, UK, S17, E8).

O6BeMHOCTD BKyCa, BO3MO>KHOCTb M3MEPEeHNs ero IIyOMHBI U IPOTSHKeHHOCTH, HO-
3BOJISIET BBIE/IATD Y HErO OT/eIbHble Tpanu: It is just hitting on all facets of deliciousness
(A.Canuec, M, US, S10, E12).

CrpemiieHne npuziath BKYCy CBOJICTBA MaTepuaabHOTO OOBEKTA CO3JaeT BO3MOXK-
HOCTb U3MePEHs He TO/IbKO eTo NPOTsHKeHHOCTH B IIPOCTPAHCTBE, HO U Beca. Bec BKyca
MeTadOpUIEeCKY COOTHOCUTCS € €0 MHTEHCUBHOCTBIO, cp.: Tons and tons of flavor (I. Me-
xuras, M, AUS, S9, E4). Yae, ogHako, Bec (a 3a04HO 11 00beM) BKyca U3MepsAeTCs MeTa-
dbopuuecknmu «cymkamm»: It’s got bags of flavor (I. Mexuran, M, AUS, S9, E7); But there’s
lot of flavor there, bags and bags of flavor, which I like (M. Py, MP, UK, S1, E7).

Bkyc — amo 6ananc

ORHOBPEMEHHO C 3TUM B AMCKYpPCe BKYCOBBIX OLIYIIEHNII OTUYETINBO OIpenesisieT-
cs1 Metadopa 6kyc — amo 6anaxc, KOTopasi, Kak HaM IPefCTaB/IsAeTCs, TAKKe CBsA3aHa
C ujeell MaTepranbHOCTH, (PU3NYECKON pealbHOCTY BKyca. bajaHc 03HawaeT, 4TO BCe
KOMITOHEHTBI BKYCa JOJ/DKHBI OBITh YPaBHOBEIIEHBI, CMEIeHIe B TY UIN MHYI0 CTOPOHY
noptut ero kadectso. Cp.: Weve got all the different types of acidity running through that
dish to help cut through that fat that’s so pleasant to eat, but it needs something to balance it
(npurnamiennsiit med-nosap, MP, UK, S13, E14).

bamaHc HeM3MeHHO IIpeJIIoIaraeT B3aMMOJENCTBUE MEX/Y PasINYHBIMU KOM-
[OHEHTaMM, MX CIIOCOOHOCTh KOMIICHCHPOBATh, YPABHOBEILIMBATh KadyeCTBa PYT APY-
ra: The vegetables have all got this wonderful crunch to it. It is very sweet, but there’s that
heat running through it, it kind of offsets that sweetness, so it almost reins it back a bit
(mpurnamenusiii gerycrarop, M, UK, S17, E10); I love the idea of the grilled onions, they
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are sweet, they counterbalance the gaminess of the lamb (M.Tanerru, MP, UK, S13, E14).
Heypnaunast momeITKa 6aTaHCHPOBAHMS TPOSUT «OIMPOKNUABIBAHMEM» OFHOTO BKYCOBOTO
KOMITOHEHTA M/IV 0OpYILIeHneM BCell «BKYCOBOI KOHCTPYKLIMI»:

I. Yonnec: It’s red-hot! My tongue is on fire!

IMpurnamennstit wed-nosap: I think he is trying to balance that sweetness with heat.

I. Yonnec: Balance the sweetness?! Balance the sweetness?! He'’s just knocked the sweetness over!
(MP, UK, S13, E14).

Bananc Bkyca MoxeT MeTaOpMUYECKN 3a[jaBaThCsl U IIOCPEACTBOM KIACCUYECKUX
OIIIO3MLIMIL TUIIA BepX/HM3, IIepefi/3al, IPaBo/IeBO, 37IeMEHTBI KOTOPBIX JJO/KHBL ObITH
ypaBHOBelIeHbL. [Ipy OTCYyTCTBUM paBHOBECHS BO3HMKAET IIEPEKOC U BKYC OKa3bIBaeTCs
NMLIEHHBIM He0OXOoxMMON rapMoHuYHoCTH: Pistachio and orange are like two left-field fla-
vors (K. Tocu, M, US, S8, E24).

[To>xanyit, caMbIM KpeaTVBHBIM BapyaHTOM MeTadopsl 6ajaHca B Hallell BIOOpKe
CTasIa OIIMO3ULVISI MHb U SIH — JBYX IPOTUBOIIOTIOXHBIX 1 IIPOTUBOOOPCTBYIOLINX CIJI,
HaXOJAIIMXCS B COCTOSHUM PaBHOBECHS U IPEANONAralolinX Hajaudue ApYr gpyra: It’s
kind of like that yin and yang that I really love in my palate: the richness and sweetness from
the crab, the super punchy acidity from the relish (I)x. bBactumanuy, M, US, S10, E24).

ITpu orcyTcTBUY GajnaHca OTHEIbHbIE KOMIIOHEHTHI BKYCa MOTYT BOCIIPMHIMATbCS
KaK BCTyMaoliye B KOHQPOHTALMIO. B Takmx crydasx BOCTpeOOBaHHOI OKa3bIBAeTCs
BOeHHas MeTaopa, perpe3eHTUpyeMas B AMCKYpce BKyCa arpecCUBHO-MIINTAPUCT-
cKoii nekcukoit: The pomegranate is just fighting with that nice natural sweetness that lamb
has (M. Py, MP, UK, S1, E18); Everything there is sweet, sweet mango. The prawn struggles
to come through (T. Yonnec, MP, UK, S1, E14).

C momo1IbI0 BOEHHOIT MeTadOPUKI MOXKHO IIOMECTUTb B (POKYC BHUMAHUS U IIEP-
LMIIMeHTa-IeryCTaTopa, Bepbannu3oBaB Te IMPOOIeMbl, KOTOPble BOSHUKAIOT y HETO IpyU
BOCIPUATUM IUIOXO COa/IaHCHPOBAHHOTO BKyca. YemoBek «c 60eM bepeT» HeoOXO MBI
BKYC, BCTYIIasl B CXBaTKy CO BCeMM HeXKeaTeIbHBIMIU BKyCaMy, BCTAIOIMMI Y HETO Ha
uyru: There’s a smack of shallot there and you have to fight your way through before you get
your way through to the duck (I. Yonnec, MP, UK, S1, E7).

Oo6neryennas Metaopudeckas Bepcysi KOHPPOHTALNY IPeCTaB/IeHa IPEUKATOM
bully ‘sapupats, TeppopusupoBarts: I think the real problem here is just too many big,
bullying flavours together in one place (mpurnauenusit gerycrarop, M, UK, S14, E6). Or-
JieNbHbIe KOMIIOHEHTBI BKyCa IIpefiCTaB/IeHbI 3/leCh KaK arpecCuBHO OOpIolyecs 3a mep-
BEHCTBO.

BKyC — 3MOo uenosex

I[pyry}o OTYETIMBO Bpra)KeHHyIO MeTa(boqueCKym JIMHUNIO COCTABJIAKT BbICKA3bI-
BaHMsA, IPEACTAB/IAINe BKYC KaK KIBOE CYIIeCTBO, cp.: It starts off sort of very mellow
and then you get this lovely heat that comes from the chili and it starts to suddenly come
alive (Ix. Topoyz, M, UK, S17, E4). Oco6eHHO aKTya/IbHOI U IOMY/IIPHON OKa3bIBAETCs
3ech MeTaopa 8KYC — MO Uenosex.

AHTponoMopu3upyst BKyC, Mbl Hajje/isieM ero depramu xapaktepa. Cp.: Its a bit
naughty, its a bit cheeky. It’s really very very good (IIx. Topoyz, M, UK, S17, E7); [o Bkyce
3akycku] it had an opinion, it was bold, it was unafraid, it was 100 per cent spot on (II>x. ba-
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cruannd, M, US, S8, Final E); I want some bold flavors from you. Don't be subtle. Give us
something bold and brash (Ix. Topoyn, M, UK, S17, E1).

B pamkax cTparerny aHTporoMopdusanuy BKyca IOCIeIHIIT MOXeT ObITh HaflelleH
CIIOCOOHOCTBIO COBEpLIATh OCO3HAHHBIE Ile/IeHAIIpaBIeHHbIE JIeVICTBYA, cp.: The cream
is a little bit too creamy and is trying to mask the freshness of the passion fruit (mpurma-
meHHsiit gerycrarop, MP, UK, S1, E19). EMy MoxeT npunmchIBaTbCs CIIOCOOHOCTD K CO-
BepIIEHNIO Pa3/IMYHOrO pofia pedeBbIX feiicTBuit: The lemongrass sauce is light, it’s almost
a whisper of citrus (I. Yonnec, MP, UK, S12, rematch special); The whole thing screams
of umami (npurnamenssiit cyabs, M, US, S10, E18). CoBeplieHHO 04€BUIHO, YTO IIPO-
bunmpyemMbIM 37eCh IPU3HAKOM SBJIAETCSA TPOMKOCTD 3ByKa, KOTOpas MeTadOopudecKn
COOTHOCKTCSI C MHTEHCHBHOCTBIO BKYCa.

BKyc MOXKeT OIMCBIBATBCSA C OMOLIBIO IINPOKOTO CIIEKTPa IEKCUKMY, CITy KaILeil /s
o603HavyeHMs JIOfieit, cp.: And then you have a piece of pear. It just seems to be an uninvited
guest in the palate (Jx. Topoyn, M, UK, S16, E24).

Bornee BocTpe60BaHHOI, OHAKO, HA IPAKTHKE OKA3bIBAeTCs Apyras Metadopude-
cKas mepcrekTuBa. [Tpu onycannm BKyca Kak 4elloBeKa IOsB/IACTCS BO3SMOXXHOCTDb KOH-
CTpyMpOBaHMs MeTaOpBbI couemanue 6Kyco8 — 1o HesioseuecKue 63aUMoOmMHOUEHUS
(combination of flavors is a relationship). CaMbIM HOIYJIAPHBIM €€ JUCKYPCUBHBIM BOIIJIO-
I[eHNeM sB/IsIeTCs MeTadopa rapMOHIYHOTO Opaka, Co03a, CO3JaHHOTro Ha Hebecax: Its a
beautiful marriage of flavors (mpurnamenHsit gerycratop, M, UK, S17, E4); The truffle on
the chicken — marriage made in heaven (M. Tanertu, MP, UK, S13, E06). Heygaunoe coue-
TaHJe BKYCOB MO>KET OIMCHIBATbCA KaK HECUaCT/IMBBIN MV BOBCE HEBO3MOXHBII Opak:
[0 coyce] It’s a very unhappy marriage with the tortellini (mpurnameHHsiit gerycrarop, MP,
UK, S1, E5). Ynaunoe, HO HeOpUI'MHAIbHOE COYeTaHMe BKYCOB IMEHYETCsI CTaH[JapTHBIM,
KIaccudeckuM 6pakom: Its a classical marriage ([I. Maxrpart, M, IRL, S1, E12).

Meradopa 6paka MoxeT ObITb NpefcTaBlIeHa U IIaronbHoit opmoit: The flavor of
the caviar and the scallop married beautifully (M. Py, MP, UK, S1, E19). OrmeTnm, 4To0 9Ta
MeTadopa, MO-BUAUMOMY, CTa/la HACTONbKO IPMBBIYHON B JUCKypCe BKyca, YTO CaMMm
JIeKCeMbl marry U marriage OTIACTI MOABEPITINCH CEMAHTIIECKOMY BBIXO/IAIMBAHUIO,
4TO II03BOJIAET VICIIONIb30BATh MX B COYETAHNM C CeMAaHTUYECK) M30bITOYHBIM HapeurieM
together, cp.: I just think these flavors marry together (yaactauk, M, UK, S2, E2).

B pamkax atoit Metapopbl coueTaHMsA BKYCOB MOTYT OIMCBIBATBHCS M KaK JIpyiKe-
CKO-TIapTHepcKue oTHoueHus: They just work together hand in hand, they're great flavors
(M. Yapunr, MP, UK, S13, E18). Metadopa «cOBMeCTHOI pabOThbI» IO3BOJISIET HOfUEp-
KHYTb, 4YTO KQKIOMY OTHeIbHOMY KOMIIOHEHTY BKyCa OTBOJUTCS OIpefe/ieHHas QyHK-
LIMOHAJIbHASI HATPY3Ka, U BBIIIO/THEHHAsI «paboTa» JO/DKHA OLIYLIATHCS B MTOTOBOM BKY-
ce: The cheesecake is beautiful and smooth, the strawberries and basil work together a treat,
it’s incredibly light in texture (M. Yapunr, MP, UK, A Festive Knockout, E2); I just don’t see
the bacon working here (mpurnamensslit gerycrarop, M, US, S8, E5).

Bxyc — amo npouseedenue uckyccmea

Ewe opHOI AUCKypcuBHOI MeTadopoit, peannsyeMoit HeCKOIbKIMIU CYOOp/HAT-
HbIMU (OpPMaMy, MOXXHO CUUTATh 8KYC — 3mo npoussedeHue uckyccmea. Ee mpucyr-
CTBME B JMICKypCax BKyCa BIIOJIHE IIOHATHO M IIPECKa3yeMo: CO3JaHle BKyca — 3TO
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TBOPYECKUIT aKT, B KOTOPOM IePEeI/IeTAIOTCs 3HAHNS U TAa/lAHT, KOTOPbIil HAIIpaBjIeH Ha
CO3JaHyie HOBOTO ) pacCYMTAH Ha OIIpefie/IeHHbIi 9P deKT.

Han6ornpiryio peieBaHTHOCTD I AUCKYPCOB BKyCa MMEIOT [iBe apTUCTUYECKNe
(dbopMBI: My3bIKa U TaHELl.

Meradopa skyc — amo my3vika TpefCTaBIeHa B Halleil BBIOOPKe HECKOTbKUMM
KOHLleNTyanbHbIMU popMamu. Hale Bcero BKYCy NPUIMCHIBAETCA CIOCOOHOCTD IHeTb:
I think the individual elements on the plate sing (mpurnamenHsiii ferycratop, M, UK, S17,
El). MeradopuyeckuM MOTMBOM 9TOJI IIECHYM MOXKET OBITh BKYC OJJHOTO 13 MHIPeIJeH-
TOB jeryctupyemoro 6mopna: Duck is sort of singing with five spice (IpuIIaleHHbI KPK-
tuk, MP, UK, 89, E12); I like the pickled carrot — that definitely sings of citrus (M. Tanerry,
MP, UK, S§13, E9). CnymatesieM Ipy 3TOM, €CTeCTBEHHO, OKa3bIBAeTCs MEPLUINEHT-
meryctarop: I am not getting one thing singing out to me, apart from the sweet honey (M. Ya-
punr, MP, UK, S10, E9).

OJIeMeHTOM KpeaTMBHOCTM B MCIIO/NIb30BAaHMY JJAHHOJ MeTaopbl ABIAETCA yKasa-
HIIe Ha JKaHp IIeCHY WIN ee PerlOHa/IbHO-HAIVIOHA/IbHYIO IPMHAIeXHOCTD. Cp.: You've
used the sweetness of the leeks to kinda sing a lullaby to the saltiness of that capers (M. Ilpe-
croH, M, AUS, S9, E31); I really love that plate. It’s singing out Mediterranean tunes, which
I'love (M.Py, MP, UK, S1, E14).

Mysbika BKyca 00513aTe/IbHO JO/DKHA UCIIONHATHCSA TOYHO 110 HOTaM, (ajIblllb — 3TO
cHIKeHue ero kadectsa. Cp.: I don’t think it's your best-looking plate, but definitely you
hit your flavor notes (M.Tanertun, MP, UK, S13, E16). YMeHue B3Tb «BBICOKIE HOTBI»,
KOTOpOE B JOMEHe-MCTOYHMKE MY3BIKI aCCOLMMUPYETCA € TPOdeCCHOHATN3MOM, OIIBITOM
" 0COOBIM IPUPOIHBIM Ta/IAHTOM, MeTaOPUUIECKY COOTHOCUTCS € UCK/TIOUNUTETBHO BbI-
COKMMY KadecTBaMy co3faHHoro Bkyca. Cp.: Your food, Alex, has started to really hit some
big high notes of full flavor (M. Yapunr, MP, UK, S13, E18).

9Ta My3bIKa MOYKET MICIIOTHATBCS He TOIBKO FOTIOCOM, HO M C OMOIIBIO MY3bIKa/lb-
HBIX MHCTPYMeHTOB: The lemon chimes through (npurnamenusiii cynbs, M, AUS, S9, E2).

Haub6ornb1iie BO3MO>XXHOCTH JIs1 TMHIBOKOTHUTUBHOTO 9KCIIEPYMEHTUPOBAHMA OT-
KPbIBAIOTCS TOT/IA, KOIZIa My3bIKa/IbHasi MeTaopa UCIOIb3yeTCsA AL MPOGIINPOBAHNS
MHOTOKOMIIOHEHTHOCTM BKyca. BKyc MOXXeT OIMCBIBATbCA KaK MacIITaOHOE MY3bIKajIb-
HOe IIpOM3BeJieHIe, UCIIONHAEMOe MHOXKECTBOM MHCTPYMeHTOB: I really wanted to do
something with green tea, I love the color and then the perfume of the pistachio nuts and
orange zest together will create a symphony for your mouth (xoukypcant, M, US, S6, E4).

IloMeH «My3bIKa/IbHbIe IMPOU3BENEHNUA» JOCTATOYHO YETKO U HPOOHO CTPYKTYpU-
pOBaH, YTO MO3BOJIAET IIPOBOAMUTH pasHOOOpasHble MeTaopuuecKue SKCIepUMEHTBI
IIpY OLlEHKe CTEINeHV CTIOXKHOCTU BKyca. OCOOEHHO MHTepEeCHBIM IPENCTABIACTCA HaM
cnepytomuit npumep: We wanted a concerto and we got a ditty. It's not a bad ditty, but it’s
not a concerto (I. Yornec, M, UK, S14, E1). Bkyc-necenka, B IpOTHBOBeC BKYCy-KOHLep-
Ty, — 9T0, 6€3yC/IOBHO, TaCTPOHOMIYECKas HEY[a4a; OH C/IVIIKOM IPUMUTUBEH, YTO-
OBl yOB/IETBOPUTD MCKYLIEHHOTO Jierycraropa. [IpuMep mpumeyaresieH TeM, 4TO KOH-
KyPCaHT, KOTOPBIII CO3[ja/l 3TOT BKYC, — NpPO(decCHOHaNbHbI My3bIKaHT. Cynbsa Iparr
Yorec JeMOHCTpUpYeT 3eCh BO3MOXKHOCTb CO3[JaHNSA KOHTEKCTYalbHOM MeTadopsl,
KOTOpasi KOHCTPYUPYeTCs € Y4eTOM 0COOEHHOCTEIl COLMAIbHON MPUHAJIEHOCTH ero
cobecefHMKa U O1arogapsi 9STOMY sBIACTCA 0000 3PPeKTUBHBIM MHCTPYMEHTOM KOM-
MyHuKanuy (cM., Hamp.: [Kovecses 2015]).
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Bkyc MoXeT OBbITb IIOfjaH U IOJ], HECKOJIBKO MHBIM YIJTIOM 3PEHU: He KaK TOTOBOE MY-
3bIKa/IbHOE TIPOM3BeJieHMe, a Kak paboTa KoIeKTBa My3bikaHToB. Cp.: You are playing
with some big flavors here and you make them work like an orchestra in harmony (I. Yonnec,
MP, UK, S13, E18); It’s almost like an orchestra of flavor when you start from the top and
go all the way to the bottom (xoukypcant, M, US, $4, E1). 9to, 0 HalleMy OILIyIIeHNIO,
6oee TpoleccyanbHOe, COOBITIITHOE BIfieHNe BKyca, ChOKYCHpOBaHHOE Ha IIpoILjecce
€ro CO3/IaHMA.

Haub6onburyio n3o6perateIbHOCTh B IPYMEHEHIUH 3TOI TMHIBOKOTHUTUBHOI CTpa-
TETUY IIPOIEeMOHCTPHPOBAI CYAbs aBcTpammiickoro «MasterChef» Matt IIpecToH, koTo-
PBIiT He IIPOCTO MPENCTABI/I PA3BEPHYTYIO aHATIOTMIO MEX/Y BKYCOM U MY3bIKaTbHBIM
KOJUIEKTMBOM, HO ¥ TOZIPOOHO pacHycan KXyl MysbIKanbHylo maptuio: I always say
Thai food is like a big metal band — you have a really screeching guitar, a screeching singer
and really loud basses and then all comes together. Youve done that. Delicious! (M, AUS,
S9, E21). [TpumeyarenbHO, YTO OH BKJIIOYWI B OIJICaHME YKa3aHue Ha KaueCTBO 3Byda-
HISA, IPUYeM Pe3KOCTb 3ByKa (to screech — to make a loud, high, and unpleasant noise
[MEDAL]) meTadopryecky COOTHOCUTCS C OCTPOTON BKyca.

BropbIM BMIOM MCKYCCTBa, IPECTaBICHHBIM B IUCKYpCe BKYCa, SAB/IACTCS TaHell.
[IpuATHBII BKYC pelpe3eHTUPYyeTCs KaK «TaHell BO PTY», cp.: That sets my tongue dancing
(I Yomnec, MC, UK, S13, E12); Flavourwise, it was fantastic! It danced on the palate
(Ox. Topoyn, M, UK, S17, E16).

Kax u B c/rydae ¢ My3bIKOIT, JOMEH «TaHell» [IPeLOCTAB/IsIeT HaM BO3MOXXHOCTH JISL
JIMHIBOKOTHUTUBHOTO MaHeBpa. OIHIM U3 CaMbIX MHTEPECHBIX IIPYMEPOB B HAIlIeM KOp-
myce ABACTCA C/IeYIOIVIT IMaIOT:

I Yonnec: My tongue is dancing right now!
Ibx. Topoyaz: If Craig’s tongue is dancing, mine is doing the tango! (M, UK, S17, E5).

ITpuMmep m0OOIBITEH He TOIBKO OOBITPBIBaHNEM IIOTEHIIMA/IA «TAHI[eBA/IbHOI» Me-
Tadopel, HO ¥ CaMOIl IMHAMMKON KOHTEKCTa: COOeCeHMK «IIO/IXBAThIBAaeT» IpeJIarae-
MBIIT 00pa3 ¥ pa3BUBAET €ro, fe/asi CIeAyOLil IMHIBOKOTHUTYBHBII mar. Mbl Hab/io-
JlaeM 371eChb IIPOLIeCC COBMECTHOTO KOHCTPYMPOBaHNUsA MeTadop, B X0Ofe KOTOPOTO OTKPbI-
BAIOTCsI HOBbIE BO3MOYKHOCTM VICIIO/Ib30OBAHS CTAPOIi KOHIIEITYaTbHOI MOJIE/IN.

B muckypce BKyca IpecTaB/IeHa U «KMBONUCHasA» MeTadopa. B Haiem Kopiryce co-
[ep>KUTCS JINIIb OJVH IIPUMep ee YIOTpeO/IeH Vs, YTO T03BO/IAET HaM XapaKTepu3oBaTh
ee KaK Majio4acToTHyo: Beautiful, airy, fluffy Genoa cake. And letting it be the canvas for
all the wonderful richness of the chocolate (A.Canuec, M, US, S10, E6). Bkyc ocHOBHOTO
KOMITOHEHTa O/10/1a [IPEeICTaBIIeH 3[1eCh KaK «IIOIOTHO», HA KOTOPOM TI0BApPY MPEICTOUT
HOIPAKTUKOBATHCA B MCIIONIb30BAHUY BKYCOBOJ MaIUTPBI.

MHHI/IBI/II[ya}IbHa}I MeTa(bOPI/I‘IeCKa}I Kpe€aTUBHOCTb

Crenenb MeTapOpPUYHOCTY peuyt Cyryb6o MHAMBMUAYyanbHA. JacTb OMMCBIBaEMBIX
3nech Metadop (Hampumep, JUMEHCUOHA/IbHASI) COCTaBIseT MPodeccroHanbHbIl Ta-
CTPOHOMMYECKMII )KapTOH, 4YTO JiellaeT UX 00513aTe/IbHBIMY JI/IsI YCBOEHMS Y YICIIO/Ib30Ba-
Husi. Bojiee opuruHanbHble GOPMEL, Tepefaoliie CTIOKHbIe 00pa3bl, KOMOMHMPYIOLe
pasmyHble MeTaopbl B OHOM OIMCAHUY, — 3TO BCE JKe Pe3y/IbTaT OIpele/IeHHOTO

94 Becmuux CIT6I'Y. A3vix u numepamypa. 2023. T. 20. Bon. 1



CK/IaJia yMa, [IOKa3aTe/lb MHAMBUAYATbHOTO AUCKYPCUBHOTO CTWIA U, B OLpPee/eHHON
cTerieHy, — MeTadopyudeckoit KomneTeHTHOCTH (cM.: [Danesi 1992]).

MeTagopuyeckas INIOTHOCTb MHANBUIYa/IbHBIX HAPPATUBOB MOXKET BapbMPOBATh-
Cs B BeCbMa MIMPOKUX Tpemenax. [IpuBemem nuib ofuH npumep MetadOpuIecKr Ha-
CBILIIEHHOTO Pa3BEPHYTOrO OMMCAHMA BKYCa, aBTOPCTBO KOTOPOTO IPUHAIJIEKNAT MIPU-
[JIAlIeHHOMY 1ileb-II0Bapy IIoy:

We've got all the different types of acidity running through that dish to help cut through that fat
that’s so pleasant to eat, but it needs something to balance it. All the other components come in
to make that core ingredient the best that it can be. It’s not about fighting against it. It’s all about
presenting that ingredient proudly and letting it sing (MP, UK, S13, E14).

B aToMm ommcaHuy rapMOHMYHO U CNIAXKEHHO paboraroT MeTadophl JBIDKEHNS, Oa-
JIAHCA, BOVHBL I MY3BIKU. VIX HEIpOTMBOpPEUMBOE COCENCTBO BO3MOXXHO IIOTOMY, YTO
KaK7as 13 HUX TIepefiaeT OT/e/NbHBIN acIeKT BKyca.

Kak yrerko 3aMeTuTp 1O aTpuOyLMM IPUBOAVMBIX B paboTe IpUMepoB, Hanboee
MeTaOPUYHBIM 13 BCEX YYaCTHUKOB LIOY OKasajcs cymbs OpuraHckoro «MasterChef»
Iparr Yomnec. Ero ormimyaer He TOJMBKO BBICOKAs IUIOTHOCTb MeTadop B peIUIMKaXx,
HO U VX TeMaTu4eckoe pasHoobpasne. SIpkue n 3anoMmHaomyecs o6passl IpeIaraeT
€ro aBCTpanmiickuii Komnera Mart IIpecTon — camblil 3TIaTaXKHBII CyAbs II0Y. 3HAME-
Hutelit [opmon Pam3n, n3BeCTHDIN CBOEIT KEeCTKOCThIO U Oe3ane/UIsaiOHHOCThIO, OKa-
3ajIcsl ropasfio MeHee ApoK. Hambosee opurnHaibHble €ro BHICKAa3bIBAaHMA OTHOCUINCD
He KO BKYCY, a kK BHeltHeMy Bupy Omona. Cp.: That doesn’t look like a kofta. It’s like some-
thing my bulldog left under the sofa discreetly. Takum 06pa3om, MHAMBUAYaTbHBI MeTa-
dopryecknit perrepTyap BKyca MOXeT CYIeCTBEHHO Pa3HUTBCA.

3akiroueHue

B HacTosAmIel cTaThe NpeICTaB/IeHbI INIIb CaMble 3HAYMMBbIe MeTadOPbI, IMEIOLIe
HanOO/IbIINIA YAe/IbHbI BeC B JVICKyPCe BKYCa, HOCKOIbKY CBOIO 3a/ja4y Mbl BU/IE/IN B BbI-
ABJIEHNMM TTATTePHOB MeTadOPMIECKOl aKTBHOCTY, @ He B MICUEPIIbIBAIOLIEM ONMCAHNN
Bcex MeTaopuIecKnx Bo3MOXKHOCTell. Ha 0cHOBe IpOBeIleHHOT0 HaMJ aHa/In3a MOYKHO
ClienaTh BBIBOJ, 4TO MeTadopudeckuii maHmadT BKyca B COBPEMEHHOI aHITIOA3BIYHO
KY/IbType Pa3HOOOpa3eH ¥ JOCTAaTOYHO YeTKO CTPYKTYpMpOBaH. B ero cocraBe Mo>xHO
BBIZIETTNTh HECKONIbKO OCHOBHBIX (IMCKYPCUBHBIX) MeTadop, KOTOpbIe 3a/Ial0T IIaBHbIE
KOHIIeNITYa/IbHbIe BeX) B OCMBIC/IEHUM ¥ BepOanm3anyy BKyCoBoro ombita. K Hum or-
HOCATCA 8KYC — Mo cobvimue, 8KYC — 910 OUMEHCUOHATbHYLE 00BeKm, 6KYC — MO
banamc, 6Kyc — Mo HUs0e Cyuecmeo, 6Kyc — 3mo npoussederue uckyccmea. Kaxmas
U3 HUX MOXKET Peann30BBbIBaTbCA KaK B 00001eHHOM Bupe (cp.: theres a lot happening
here), Tax v 60/1ee y3KMMU IO CBOMM CEMAHTUYECKIM BO3MOXKHOCTSM CyOOPANHATHBIMU
Metadopamu. Taxk, st MeTadOpbl 8KYC — M0 cobbimue CyOOPAVHATHBIMU SIBIIAIOTCS
6Kyc — 2mo OsuseHue (M OJUNMHEHHAA €l 6KYC — MO nymeuiecmsue), 6Kyc — mo
8o3deiicmaue, 8Kyc — 3mo 63pvi6 U T. 1. MeTadopsl pasHOro reHesa MOTyT O0BEAMHATHCS
B IIpeJie/iaX OJJHOTO OIVICAaHMs, IlepefjaBasl pasHble acIeKThl BKyca. boraras u passuras
MeTaOpMKa MO3BOJIAET 3HAUUTEIBHO PACIIMPUTD PEeNepTyap CPefCTB, CIY>KAIUX I
KOMMYHIKalVii1 BKYCOBOI'O OIIbITa, M VMIMEET IIOTHOE€ IIPaBO CYUTATHCA IOTHOLIEHHBIM
CPEfICTBOM €r0 OCMBIC/IEHNSA B BepOanu3aryn.
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Kak moxasano Hamle McClefoBaHHUe, BKYC, BO3MOXKHO, «He caMoe OaropopHoe
u3 Bcex omymenuii» [Hoffmann 2016: 3], Ho, moxanyii, OfHO 13 CaMbIX HTEPECHBIX JJIs
HAy4HO pa3pabOTKy, B TOM YNUC/Ie U CPeACTBAMY TMHTBUCTUKIL
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The paper presents an analysis of metaphors used to describe flavor in the 21% century English-
speaking culture. The analysis is based on the modern theories of taste developed within the
Humanities and the most relevant ideas of Metaphor Studies. Among the latter is J. Zinken’s
Discourse Metaphor Theory. According to it, metaphor can serve as a framing device, setting
conceptual landmarks for oral and written narratives. The research was conducted on the
basis of the culinary show MasterChef. The author made a sample of five hundred metaphors,
which is representative enough to achieve the main objective of the research: to reveal the pat-
terns of metaphorical activity in conceptualizing flavor and model the metaphoric landscape
of flavor. The research shows that the metaphoric landscape of flavor is constructed around
several discourse metaphors: flavor is an event, flavor is a dimensional object, flavor is balance,
flavor is a living being, flavor is a form of art. Each discourse metaphor can be used as it is,
represented in speech by the most typical verbal means. It can also be represented by its subor-
dinate forms. For instance, the subordinate forms for the event metaphor are flavor is motion,
flavor is an impact, flavor is an explosion, and others. Genetically different metaphors may be
combined within one description conveying different aspects of flavor. Metaphor expands the
repertoire of means used for communicating flavor experience and is a full-fledged means of
its cognition and verbalization, alongside qualia terms.

Keywords: flavor, verbalization, conceptual metaphor, discourse metaphor.
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