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Abstract. The article is devoted to the study of the peculiarities of the object categorization of English
terms of the food industry. The relevance of the article is determined by the need to study object
categorization in the formation, structuring and functioning of the English terminology of the food industry.
The material of the study was the English-language terms of the food industry, which were obtained by the
method of continuous sampling from specialized dictionaries. The analysis was carried out using definitional,
semantic, categorical and conceptual research methods. The object category is widely represented by terms
that designate concepts used in the terminology of the food industry and serve for their classification. It was
determined that the terms representing the object category are divided into six groups: 1) terms for the
designation of raw materials; 2) terms for labeling processing products; 3) terms for marking equipment and
technology; 4) terms for marking packaging and labeling; 5) terms for designation of trademarks and brands;
6) terms for marking quality control and product safety. Groups of nominations corresponding to the object
category are represented by the author. The study has shown that the various subcategories of the object
are indeed represented in the specialized terminology of the food industry. The primary objective of the
research is to shed light on the role of the object category and its linguistic representation in the English food
industry terminology. The research also identifies productive linguistic elements, including special
vocabulary, specialized morphemes, and syntactic constructions, that contribute to the formation of terms
related to the object category. It is justified that the object category is widely used in the terminology of the
food industry, as it is one of the basic categories that play an important role in the birth and formation of the
naming of concepts in this industry.

Keywords: categorization, terminology, food industry, object category, classification of objects,
methods of term formation.

Introduction. Scientific ~ concepts concept" (Martyniuk, 2011 : 29).

expressed in language are systematically The pertinence of categorical
categorized by researchers, grouping them structuring within the sphere of terminology is
based on shared and identifiable features. underpinned, firstly, by the necessity to
This categorization is facilitated by the arrange terminology systematically and,
presence of various types of concepts within secondly, by the pivotal role that
each terminological system, forming the core categorization plays in human cognition and
of the specialized vocabulary associated with thought processes.

a specific field of scientific knowledge. The formation of the English
Various scientific disciplines have their own terminology of the food industry as a system
set of categories based on existential with a clear structure and interrelationship of
(ontological) categories, representing the units is due to the presence of a conceptual
most abstract qualities that are integral to sphere at its core, which reflects the
reality. These ontological categories embody knowledge and practical experience gained in
the most abstract qualities inherent in reality, the process of learning about the field of food
encapsulating its fundamental properties and production. It is necessary to emphasize that
relationships. According to modern views on the language of the food industry in modern
the categorization process, a conceptual English is a complex system related to a
understanding of categories is proposed in certain professional sphere of human activity
modern linguistics: "A category is a aimed at the creation of food products.
conceptual association of objects, or an Although there is no formal definition for
association of objects based on a common the term, the food industry covers all aspects
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of food production and sale. It includes such
areas as the raising of crops and livestock,
manufacture of farm equipment and
agrochemicals, food processing, packaging
and labeling, storage, distribution, regulatory

frameworks, financing, marketing, retailing,
catering, research and development,
and education (Food Industries, Food
Standards Agency (UK).

Based on the results of the analysis of
the collected material in the terminosphere of
the food industry, O. Syrotina,
V. Lashkul distinguish 8 categorical groups,
each of which was named by a key generic
term: objects, substances, processes,
regimes, properties, values and units of
measurement, sciences and industries,
professions (Syrotina & Lashkul, 2023).

One of the most important categories
for the food industry terminology in
conceptual and linguistic aspects is the
category of feature. It has a pragmatic
significance due to the importance of
determining the quality and characteristics of
food products. In this context, a feature
denotes specific traits or properties of a
product that determine its quality, safety,
taste qualities, and other characteristics.

However, the examination and
elucidation of term-forming units and methods
used to implement the categorical
significance of features in the English
terminology of the food industry has not yet
been the subject of a dedicated study.
Consequently, this area harbors numerous

unresolved  issues, underscoring the
significance  and relevance of our
investigation.

Literature Review. The issue of

language categorization within terminology
has garnered considerable attention from
linguists. The exploration of the processes
involved in categorizing natural objects and
phenomena, as well as the ways in which
these processes are reflected in language,
has been extensively addressed in the works
of renowned foreign and domestic linguists-
cognitologists.

Scientific study by O. Syrotina and V.
Lashkul is devoted to conceptual categories
represented by English terms of the food
industry  (Syrotina &  Lashkul, 2023).
V. Lashkul  work presents object
categorization of English terms in the food
industry (Lashkul, 2023).

O. Reida focuses his attention on the
main problems in the translation of
terminology in the field of food industry
(Reida, 2022).

A series of O. Narushevich-Vasilyeva’s
articles is dedicated to semantic-thematic and
categorical-conceptual organization of the
Ukrainian terminology of the food industry
(Narushevich-Vasilyeva, 2017a), extralinguistic
and linguistic factors of the emergence and
formation of the Ukrainian terminology of the
food industry (Narushevich-Vasilyeva, 2017 b),
and foreign loanwords in the Ukrainian
terminology of the food industry (Narushevich-
Vasilyeva, 2017 c).

Despite the large number of scientific
papers on food industry terminology in the
domestic literature the study of the feature
category role and analysis of language tools
in English for its representation, did not
receive sufficient coverage.

The aim of the paper is to study the
role of the property category in the
terminology of the food industry and identify a
set of language tools for its verbalization in
the English language.

Methods of the Research. This study
was based on terms obtained through
continuous sampling from scientific journals
and Internet materials, as well as data from
lexicographic sources and specialized
dictionaries: Oxford Companion to Food
(2014), Food Industry Glossary (2006),
Dictionary of Food Science and Nutrition
(2007), International Food Information
Service (IFIS) Dictionary  (2012), USDA
National Agricultural Library's Food and
Nutrition Information Center (FNIC) Glossary
(2007), Food Safety Glossary (2006).

To accomplish our objective, a
combination of methods was applied,
including systematization, comparison,

classification, linguistic analysis, structural-
semantic analysis of the terminological
corpus within food industry terminology.
Results and Discussion. A food
industry terminology is a specialized set of
terms used within the food manufacturing,
processing, distribution, and service sectors
to describe and communicate concepts,
processes, ingredients, and various aspects
related to the production and handling of food
products (Davidson, 2014). Following O.
Reida we define the food industry term as “a
word a word or phrase in the field of

© V. Lashkul
«International journal of philology» | «MixkHapogHuit dinonoriuHnin yaconuc» Vol. 15, Ne 2, 2024

55


https://www.newworldencyclopedia.org/entry/Food_processing
https://www.newworldencyclopedia.org/entry/Packaging_and_labeling
https://www.newworldencyclopedia.org/entry/Packaging_and_labeling
https://www.newworldencyclopedia.org/entry/Retail
https://www.newworldencyclopedia.org/entry/Education

Linguistics and translation studies. MoB03HaBCTBO i NepeK/1ag03HaBCTBO

agriculture and fisheries, food industry and
processing of agricultural products, which is a
verbal designation of a scientific concept, has
a terminological meaning established by the
definition, which is the semantic basis of the
corresponding concept, and is implemented
within the limits of this terminological field”
(Reida, 2023).

The importance of the property
category for food industry terminology can be
explained by several factors.

1. Quality specification. It is crucial for
specifying and describing the quality
attributes of food products. It allows for the
detailed characterization of various elements
such as taste, texture, color, aroma, and
nutritional content, providing consumers and
professionals with comprehensive
information.

2. Safety standards. Properties related
to safety, hygiene, and compliance with
regulatory standards are integral components
within the food industry. Defining and
categorizing these properties ensures
adherence to safety protocols and assists in
effective communication across the supply
chain.

3. Product differentiation. Properties
contribute significantly to product
differentiation. In a competitive market,
highlighting unigue properties helps
distinguish one product from another. This
aids consumers in making informed choices

based on their preferences and dietary
requirements.
4. Consumer expectations.

Understanding and categorizing properties
align with consumer expectations. This
includes factors such as organic, gluten-free,
or low-sugar properties, which are
increasingly important considerations for
consumers seeking specific features in their
food choices.

5. Innovation and development. The
"property” category facilitates innovation and
the development of new food products.
Researchers and developers rely on a
precise understanding of properties to create
novel formulations, improve existing products,
and meet emerging trends in the market.

6. Marketing and communication.
Properties play a pivotal role in marketing and

helping businesses convey its unique selling
points to consumers.

In summary, the "property” category in
food industry terminology is critical due to its
role in quality specification, safety standards,
product differentiation, meeting consumer
expectations, fostering innovation, and
facilitating effective marketing and
communication.

The concept of "property" is defined in
the explanatory dictionaries as "a quality, a
sign, characteristic of someone, something”
(Busel, 2005); a quality in a substance or
material, especially one that means that it can
be used in a particular way (Cambridge
Dictionary, 2021).

The category of “properties”
encompasses characteristics, qualities, and
attributes that are inherent to objects or
substances. In the context of the food
industry, these properties define the unique
features that contribute to the identification,
evaluation, and understanding of food
products. The group of nominations
corresponding to the category of “properties”
is 12.4% of the total sample.

The category of properties in the
terminosphere of the food industry is divided
into three subcategories:

1) inherent properties focuses on
inherent qualities that define the physical and
structural attributes of food products, such as
color, flavor, texture, and aroma. For
example, physical properties of milk is
represented by these terms: density,
viscosity, pH, freezing point; visual
appearance of ground meat: texture on cross-
section, color of meat.

2) qualitative (positive and negative)
characteristics define the nature of the food
product, including appearance, taste, odor,
and mouthfeel. Positive qualitative
characteristics: vibrant color, rich aroma,
smooth texture, distinct flavor. Negative
qualitative characteristics: discoloration, off-
odor, unpleasant mouthfeel, bland taste.

3) quantitative parameters addresses
the capacity and capability properties that
describe the functional behavior of food
substances during processing and
consumption.  Capacity and capability
properties are presented in the following

communication strategies. Clear terms, for example, fermentative activity of

categorization allows for effective preparations: fermentation rate, yeast growth,

communication of a product's features, gas production; water-holding capacity of
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meat products: ability to retain moisture,
resistance to exudate formation; rising ability
of leavened dough, volume increase during
fermentation, gas retention (Syrotina &
Lashkul, 2023).

The category of properties in the
terminology of the food industry is widely

represented in the language by the
grammatical category of an adjective.
Adjectives name individual features (or

properties) of objects, in contrast to nouns,
with the help of which names are related to
integral sets of features and properties. In the
context of the food industry, they are often
employed to characterize various properties
of food products, such as: taste (delicious,
savory, sweet, bitter, spicy, tangy); texture
(creamy, crunchy, chewy, tender, flaky); color
( red, yellow, golden, brown, vibrant, pale);
nutritional content (nutritious, high-fiber, low-
fat, protein-rich); aroma (fragrant, aromatic,
spicy, sweet-smelling); cconsistency (smooth,
lumpy, thick, thin, velvety); appearance
(appealing, appetizing, colorful, glossy);
freshness (fresh, crisp, juicy, ripe); origin
(organic, local, farm-fresh, sustainable);
temperature (hot, cold, warm, chilled).

Modern science increasingly strives to
specify existing terms, in connection with
which in scientific and technical texts there is
a significant attraction to multi-component
terms, which allows to imagine objects in a
detailed and refined form.

Reflection of the properties of objects in
the language requires referring to the
grammatical category of the word-
combination as the main nominative unit of
terminology. The main number of such
attributive phrases in the food industry
terminology consists of two-valued phrases,
that is, terms that include two words. The
following terms can serve as examples: rich
aroma, smooth texture, distinct flavor, bland
taste, soft texture, fresh taste, pleasant smel,
crunchy texture, flavorful taste, intense color,
reflective surface.

Thus, the terms that verbalize the
category of properties within the terminology
of the food industry play a distinctive role in
capturing and communicating the essential
characteristics, qualities, and attributes of
various food products. These terms serve as
a foundation for understanding, evaluating,
and differentiating food items, enabling
professionals in the food industry to ensure

product quality, and
satisfaction.

In the

safety, consumer

considered  terminology
terminological combinations function, by
which  we mean separately designed
semantically complete combinations, formed
by connecting two or more components. We
discovered the following types  of
terminological phrases:

1) attributive phrases consisting of a
stem noun and a complete adjective agreed
with it (adverb) as a defining word; structural
type: "adjective (adverb) + noun®". In
attributive phrases, the main element is
expressed by a noun in the nominative case,
and the attributive element by an adjective
that performs the function of a prepositive
definition. At the same time, the main element
of the terminological combination determines
the generic feature of the concept, and the
attributive element — the specific one. For
example: frozen dessert, innovative products,
mincing machine, industrial oven, slicing
machine, soft drinks, carbonated water.

2) attributive phrases consisting of a
structural type "noun + noun" is a linguistic
construction commonly used to succinctly
describe and characterize various entities,
objects, or concepts. In this structure, the first
noun typically serves as a modifier or
specifier for the second noun, providing
additional information about its type, purpose,
or nature. This structural type is frequently
employed in technical and industry-specific
terminology. In the context of the food
industry, it is widely used to name and
describe various products, dishes, or
components. Examples: coffee beverage,
fruit juice, olive oil, cheese sauce, sweet
dessert, mustard dressing, soup bone, honey
cake, sunflower seeds.

These examples illustrate how the
"noun + noun" structure is commonly used in
the food industry to provide concise and

descriptive terms for various food and
beverage items. In the food industry
terminology, attributive phrases often play a
crucial role in providing specific and
descriptive information about various aspects
of food production, preparation, and
characteristics.

3) mixed phrases — in the structure of
one terminological phrase, several types of
syntactic relations take place at the same
time. For example: protein-containing
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product, unleavened bakery foods,
unsweetened block chocolate, corrugated
macaroni products, filled chocolate goods,
quick-frozen vegetable medley, high-fiber
breakfast cereal, dual-purpose cooking
utensil, low-calorie salad dressing, premium
guality chocolate truffles, oven-baked whole
grain bread, crispy fried chicken wings,
portable electric blender.

These examples showcase how mixed
phrases combine various syntactic elements
to convey detailed information within a single
terminological ~ expression. They are
commonly used in the food industry and other
technical domains to provide nuanced
descriptions.

Modern science increasingly strives to
specify existing terms, in connection with
which in scientific and technical texts there is
a significant attraction to multi-component
terms, which allows to imagine objects in a
detailed and refined form.

Multicomponent terms are created in a
morphological-syntactic way and are
characterized by consistency between words.
The main number of complex terms consists
of two-part phrases, that is, terms that include
two full-fledged words that mainly belong to
the following structural types:

N + N (coffee grinder, vacuum sealer,
food processor, refrigeration unit, food
ingredients, food production, yeast extract,
butter substitute, goat cheese, dairy dessert,
rye baguette, confectionery products, cake
flour, cocoa solids, fruit smoothie, coffee
extracts, chocolate cake, milk powder,
mustard sauce, apple pie, carrot grader);

A + N (innovative product, fresh
produce, industrial oven, organic vegetables,
artificial sweeteners, natural color, raw meat,
irregular can, instant porridge, exotic flavors,
whole grain, artisanal cheese);

Past Participle + N (grilled vegetables,
frozen dessert, carbonated water, baked
goods, chopped meat, canned oysters,
smoked salmon, dried octopus, kibbled peas,
tableted tea, mixed acid, pickled cucumbers);

Present Participle + N (grilling
vegetables, mincing machine, steaming
dumplings, glazing unit, canning equipment,
slicing machine, bottling apparatus).

There are also three-component terms
in the English-language terminology of the
food industry. Below, we identify specific
structural models characterized by three-

component terminological phrases — phrases
in which multiple types of syntactic relations
are present. Mixed terminological phrases are
constructed following these models:

A+ A+ N (crispy and golden fries,
tropical and refreshing smoothie, sweet and
savory sauce, spicy and tangy marinade,
sour and citrusy dressing);

Past Participle + Past Participle + N
(smoked-grilled salmon, marinated-roasted
vegetables, steamed-glazed dumplings,
baked-stuffed potatoes, fried-spiced tofu,
roasted-infused beans);

N+ Past Participle + N (spice-rubbed
steak, honey-glazed carrots, chocolate-
coated almonds, beer-battered fish, vanilla-
infused custard, spice-rubbed chicken);

Past Participle+ N+ N (grilled chicken
wings, roasted coffee beans, fermented soy
sauce, aged cheddar cheese, baked apple
pie, infused olive oil);

Past Participle+ A + N (roasted spicy
nuts, grilled tender chicken, fermented tangy
yogurt, aged sharp cheddar, baked sweet
potatoes);

Past Participlet N+ A (homemade
gluten-free, grilled salmon juicy, baked potato
crispy).

Four-component terminological phrases
in the field of food industry in the English
language are represented in a small number.
Examples of such terms are the following:
slow-cooked-braised beef, grilled-marinated
chicken wings, roasted-infused coffee beans,
smoked maple bourbon bacon, grilled citrus
herb chicken, cheese-filled baked potatoes,
savory and herb-crusted quiche, smoky and
honey-glazed ham.

The predominance of terms-phrases in
modern industries, to which the food industry
belongs, is explained by the need to
nominate complex constituent concepts,
clarify professional objects and concepts as
they learn their essence and discover new
aspects of the studied phenomena.
Terminological phrases not only name and
differentiate emerging concepts, but also
systematize paradigmatic relations between
them, reflecting the systemic connections of
units of a specific terminological system.
Multicomponent terms are gaining
prominence as they allow for detailed and
refined descriptions, reflecting the evolving
nature of scientific discourse within the food
industry. This morphological-syntactic
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approach contributes to and
specificity in terminology.

A significant number of terms within the
food industry's terminology, particularly those
related to the concept of “"property,” are
articulated through secondary nomination,
primarily relying on metaphors. In the food
industry, metaphorical terms conveying
conceptualizations of processes aim to blend
the innovative with the familiar by employing
metaphors.

The most modern explanation of the
mechanisms of metaphorization is provided
by cognitive linguistics, in which the most
common activity, according to O. Selivanova,
is the theory of conceptual metaphor by J.
Lakoff and M. Johnson. According to this
theory, metaphor is a property of thinking,
and metaphorical expressions in language
are only a superficial expression of the
conceptual metaphors that underlie them.
Thus, in the theory of conceptual metaphor,
the definition of metaphor acquires a new
essence - it is "understanding and perception
of one thing in terms of another"
(Lakoff,1994). Researchers have described
conceptual metaphor as the intersection of
knowledge about one conceptual area within
another conceptual area. With regard to the
conceptual field, it must be said that
conceptualization is the process of defining a
set of cognitive features (including categorial)
of any phenomenon of the real or imaginary
world that allows a person to have, keep in
mind and add new information to any defined
concepts and ideas about a particular
phenomenon, to distinguish it from other
phenomena. Metaphorization is based on the
process of interaction between knowledge
structures (frames, scenarios, schemes) of
two conceptual domains — source domain
and target domain. The source area is more

precision

specific, known from direct experience,
anthropocentric —  through one-way
metaphorical projection (metaphorical

mapping) "supplies" signs for a less clear
conceptual target area, so the metaphor
becomes a bridge from obvious to less
obvious. In the concept of metaphorical
models of J. Lakoff and M. Johnson the
existing source domain and target domain are
interpreted as donor domains and recipient
domains in the research of O. Selivanova
(Selivanova, 2000), E. Kittay (Kittay, 1987),
V. Rudzka-Ostyn (Rudzka-Ostyn, 1988). In

the studied English terminology, temporal,
gualitative, color and metric subcategorial
features, which are main components of the
property category, more often than others find
their linguistic objectification by
metaphorization means.

The adoption of existing linguistic labels
often depends on "common" stereotypical
associations. These metaphors are grounded
in analogies derived from a complex network
of associations. Below are examples of such
metaphors.

Flavor symphony, this term
metaphorically compares the variety of tastes
in a dish to the harmony in a musical
symphony, highlighting a successful blend of
flavor nuances. The term  aromatic
composition is a metaphorical term
representing the harmony of different aromas
in food products or dishes as creating a

captivating composition, similar to the
creation of art. Culinary masterpiece is a
metaphorical expression often used to

describe cooking to an art form, where a
recipe serves as the artistic foundation on
which various ingredients and techniques are
applied. Harmony of ingredients is a
metaphorical term expressing the
coordination and interaction of different
ingredients in a dish as a harmony,
emphasizing the harmonious combination of
flavors.The term elegance in taste
associates the addition of refined elements to
a dish with the infusion of elegance,
suggesting a sophisticated and tasteful
culinary creation.The term artistic flavor
metaphorically compares thecreation of
flavorful masterpieces to the creation of art,
emphasizing the finesse and creativity
involved.The term sweet imagery uses the
concept of imagery to describe a sweet taste,
conveying the idea of the process of forming
a flavorful impression. Energy of taste
metaphorically compares taste properties to
energy, expressing the intensity and
dynamism of the taste experience.

These examples demonstrate how
metaphors can be wused to express
characteristics and qualities in the food
industry, adding vividness and imagery to the
language.

Conclusions and future
perspectives. So, the property category is
widely used in the terminology of the food
industry, as it is one of the basic categories
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used to classify its concepts.

It was determined that the terms
representing the property category are
divided into three subcategories: 1) inherent
properties focuses on inherent qualities that
define the physical and structural attributes of
food products, such as color, flavor, texture,
and aroma; 2) qualitative (positive and
negative) characteristics define the nature of
the food product, including appearance, taste,
odor, and mouthfeel; 3) quantitative
parameters addresses the capacity and
capability properties that describe the
functional behavior of food substances during
processing and consumption. The category of
properties in the terminology of the food
industry is widely represented in the language

CnucoK BUKOPUCTaAHUX mxepen
bycen B. T. bycen Benvkuin TnymayHmm
CITOBHMK Cy4acHOI YyKkpalHCbkol mMoBu, Kwuis,
IpniHb: MepyH,2005.
MapTuHiok A. T1. CRoBHWK OCHOBHMX

TEpPMIHIB KOMHITUBHO-AUCKYPCUBHOI
niHreicTMkn  Xapkis : XHY imeHi B. H.
KapaasiHa, 2011. 196 c.
Hapywwesuny-BacunbeBa O. B.
CemMaHTMKO-TEMATUYHA Ta  KaTEropivHo-
NOHATTEBA opraHisadia YKpalHCbKOI
TepMiHomnorii  xapyoBOi  MPOMMUCIOBOCTI.

CnoseHcka mepmuHornoeuja OaHac, 2017a.
C. 567-576.

Hapywesuny-Bacunbesa O. B.
EKCTpaniHrBicTMYHI Ta NiHMBICTUYHI YMHHUKK
BUHMKHEHHS 1 (POPMyBaHHS  YKpalHCbKOI
TepMiHOMOriT  XapyoBOi  MPOMMUCIOBOCTI.
3anucku 3 yKpaiHCbKO20 MOB803Hascmea,
2017b, (24 (1)). C 140-148.

Hapywesuny-Bacunbesa O. B.
[HLWOMOBHI  3aMO3MYeHHA B YKpalHCbKiN
TepMiHoMorii  xapyoBOl  MPOMMUCIIOBOCTI.
Haykosi 3anmcku Kiposorpaacbkoro
AepXaBHOro  nefaroriyHoro  yHiBepcuteTy
imeHi Bonogummupa BwuHHM4eHka, 2017c.
Bunyck 154. C.582-586

Penpa O. A. OcHoBHi npobnemn npu
nepeknagi TepmiHonoril y ranysi xapyoBoi
npomucnosocti. MoBa Ta nitepatypa Yy
NoNiKyNbTYPHOMY  MPOCTOPI: MaTepianu
MiXKHapOAHOI HayKOBO-NPaKTUYHOI  KOHde-
peHuii (HaykoBa cpinonoriyHa opraHisauis
«Jloroc», 11-12 nwToro 2022 p.). JlbBiB,
2022. C. 35-37.

Cambridge Dictionary, (2021). Property.

URL.: https://dictionary.cambridge.org

by the grammatical category of an adjective.
In the context of the food industry, adjectives
are often employed to characterize various
properties of food products, such as taste,
texture, color, aroma, consistency,
appearance, freshness, origin, temperature.
A significant number of terms verbalizing the
category of property are represented by
syntactic constructions and terms created on
the basis of metaphorical transference.

We see the prospect of scientific
research in the identification of a set of
linguistic means in the English language,
which are used to verbalize other categories
in the terminology of the food industry.
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JliHrBicTM4Ha penpe3eHTauis KaTeropii BNacTMBOCTI B aHrMiNCbKin
TepMiHonorii Xxap4yoBOi NPOMUCIIOBOCTi

Banepin JIALLUKY,
KaHauMaaT negarorivyHuX Hayk, cTapLuvin BUKnagad
kadpeapu iHo3eMHoT cbinonorii i nepeknagy MoB i nepeknaay,
HauioHanbHun yHiBepcuteT BiopecypciB i NPUPOAOKOPUCTYBAHHA YKpaiHu,
03041, Nepois O6opoHu, 15, Kunis, YkpaiHa
https://orcid.org/0000-0002-3709-3306

AHoTauia. CtaTtra npucBsdeHa aHanizy cneundikM kaTeropii «BracTUMBICTb» B aHIMOMOBHIN
TepMmiHonorii xap4oBoi npommncnoBocTi. MeTol AOCNIOKEHHS € BMBYEHHS POfi KaTeropii «BNacTuBICTb» Y
POpMyBaHHi, CTPYKTYPYBaHHI Ta (PYHKLiOHYBaHHI TEPMIHOMOrii Xap4yoBOi MPOMUCMOBOCTI Ta igeHTudiKauis
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KOMMfekcHoro Habopy MOBHMX 3acobiB ans edekTuBHOI Bepbanisauii uiei kaTeropii aHrnincbkow MOBOL.
HocnipxeHHs 6a3yeTbest Ha BUOIpLi aHIMTOMOBHUX TEPMIHIB Xap40BOi MPOMMUCITOBOCTI, OTPUMAHUX METOO0M
cyuinbHOI BUBIpKM 3 HayKOBUX XXypHarniB Ta marepianiB IHTEpHETY, a TakoX AaHuX 3 nekcukorpadivyHmx
QKepen i cneuianisoBaHyx CNOBHUKIB. AHani3 NPOBOAMBCA 3@ AOMOMOrOK KOMMMEKCY METOAIB, Y TOMY YMCH
cucTemaTmaauii, NOopiBHAHHSA, Krnacudikauii, NiHrBICTUYHOIO aHanisy, CTPYKTYPHO-CEMAaHTMYHOrO aHanisy
TEPMIHOMOrYHOro KOprycy Xap4yoBOi MPOMUCNOBOCTI. KaTeropid «BMacTMBICTb» LUMPOKO nNpeacTaBneHa
TepMiHaMu, SIKi NO3Ha4yaloTb MOHATTS, LU0 BMKOPUCTOBYKOTLCA B TEPMIHOMOrT Xap4yoBOi MPOMUCNOBOCTI,
CApUSIOYM X CUCTEMATMYHIA Knacudikauii. BcTaHOBNEHO, WO TepMiHW, SAKi NPeacTaBnslOTb KaTeropiro
«BIACTUBICTb», MOXYTb OYTW po3gineHi Ha Tpu nigkaTeropii: 1) «BnacHe BNacTMBOCTI», TOOTO XapaKTepHi
0cobnMBOCTI, WO BM3HaAYalOTb (i3UYHI Ta CTPYKTYPHI O3HaKM Xap4yoBWUX MPOAYKTIB, Taki K KOnip, CMak,
TEeKCTypa Ta apomaT; 2) «SKiCHi (MO3WTUBHI Ta HEraTUBHI) XapakTepUCTUKM» BU3HA4alOTb XapakTep
Xap4yoBOro NpoaykTy, Y TOMY YWUCIi 30BHILLHIN BUrMA4, CMak i 3anax; 3) KifbKiCHi napameTpu CTOCYHTbCS
BNacTMBOCTEN MICTKOCTI Ta 30aTHOCTI, SKi ONUCYOTb GOYHKLIOHANbHY NOBEAIHKY Xap4yoBMX PEYOBUH Mig Yac
0bpobkn Ta cnoxmBaHHA. KaTteropis BRacTMBOCTI B TepPMIHOMOri Xap4yoBOi MNPOMWUCIIOBOCTI LUMPOKO
npeacTaBneHa B MOBi rpamMaTUYHOK KaTeropied MNPUKMETHUKA. Y KOHTEKCTi Xap4yoBOi MPOMWCIIOBOCTI
NPUKMETHUKN YaCTO BUKOPUCTOBYHOTLCHA ONS1 XapakTEPUCTUKM Pi3HUMX BMACTUBOCTEN XapyoBMX MPOAYKTIB,
Takux $K CMaK, TeKCTypa, Konip, apomaT, KOHCUCTEHLUisl, 30BHIlIHIN BWrNsd, CBiXICTb, MOXOMKEHHS,
TemnepaTypa. Y [OOCHigKEeHHI TakoX BM3HAYEeHO NPOAYKTMBHI MOBHI 3acobu, 3okpema cneLianisoBaHy
NEeKCUKY, CUMHTAKCUMYHi KOHCTPYKUii Ta TEepMiHW, CTBOPEHi Ha OCHOBI MeTadOpU4HOIO MepeHEeCeHHs, SKi
cnyxaTb ans Bepbanisauii kateropii «BnacTuBicTb». ApPryMeHTYETbCS, L0 KaTeropisi «BNacTUBICTbY LLUMPOKO
npegcraBfieHa B TEPMIHOSOriT Xap40OBOi MPOMMUCIIOBOCTI, OCKifTbKM BOHA € OAHIEID 3 OCHOBHMX KaTeropin, Lo
Bigirpae BaXnuBy porsib B PO3BUTKY Ta KOHKpeTU3aLii MOHATbL B rasnysi Xxap4yoBoi NPOMUCIIOBOCTI.

Knto4yoBi cnoBa: TepmiHOMoOris, xapyoBa MPOMUCIIOBICTb, KaTeropis «BnacTuBiCTby, Knacudikawis
BNacTUBOCTEN, 3acobu Bepbanisauii.
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