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TRANSLATION OF NATIONAL GASTRONOMIC
VOCABULARY INTO RUSSIAN, ENGLISH
IN D. ISSABEKOV’S STORY «GAUKHARTAS»

The article discusses the translation of vocabulary related to Kazakh
gastronomy in the story « Gaukhartasy by the famous writer Dulat Issabekov
into Russian and English. From time immemorial, the Kazakh people knew
and understood the special role of food, which gives energy and nutrition
to the human body, saying that «Food gives a person strengthy, « Hunger
does not allow a person to thinky. Leading a nomadic lifestyle, they knew
perfectly well all the properties of natural products obtained from livestock.

The Kazakhs treated even a random, unexpected guest to a special
dish — sybaga. The gastronomic world of the people who cut up the meat
and served each guest their specially intended part is very rich. And it was
impossible not to be reflected in literature. Elements of Kazakh gastronomy
are clearly visible in all the works of Dulat Issabekov. However, since the
names of the dishes are unfamiliar to people from other cultures, they cause
problems in translation. Almost all food names are culture-specific items.

Therefore, the purpose of this article is to determine the features
of translating the names of dishes typical of the Kazakh people in the
writer’s story into Russian and English. To achieve this goal, gastronomic
vocabulary from the story «Gaukhartas»y was selected, systematized
and subjected to lexical-semantic comparative analysis in the original/
translation pair. As a result, we have identified translation transformations
and semantic mistakes.

Keywords: Dulat Issabekov, prose, literary translation, gastronomy,
national food, culture-specific items, translation transformations.
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Introduction

There is a very close connection between the food culture and gastronomic
values of each nation. Gastronomy is a branch of science that studies the
aesthetics of food and drink, as well as the pursuit of beauty and quality:
«Gastronomy in a broad sense is the bridge between the cultures of peoples and
the types of food they consume, as well as knowledge about human life and
nutrition» [1]. In addiion, we read: «Since ancient times, humanity has created an
environment of food culture. Culture includes everything that humanity brings to
naturey [ 1], «Eating habits vary historically and even regionally among rural and urban
areas» [2]. Despite all these differences in society, there are still commonalities in
this topic. «A lot of ink has been spilled about agriculture and food in all corners of
the sea» [3, 4], which means that since food plays an important role in human life,
this topic has been studied a lot and still needs to be thoroughly considered. When
there are differences in types of food within one country due to its geographical
location, way of life, then it is quite normal for there to be a meeting of different
food cultures and types of food between countries, even food that other people
do not understand, or the presence of similarities. For example, it is clear that the
Kazakhs are a nomadic people, since the main menu consists of meat and dairy
products. The culture of the Kazakh people is rich and, as a country engaged in
nomadic animal husbandry; it has its own culinary culture.

The works of D. Issabekov were primarily written for his people. We consider
it natural that the writer’s stories, which almost always find heroes among the
common people and describe them, include vocabulary associated with the daily
life of the Kazakh people, the drinks they drink and the food they eat.

«Although the country’s food culture is the result of the accumulation of
many years of knowledge passed on from generation to generation, thanks to
the achievements of recent years, some old habits are completely or partially
destroyed» [5]. That is, though it is good that with the development of technology
in some cases the existing world changes, but this is the reason that old traditions
are not used. At this point, it is clear that the author’s intention is to ensure that
the names of products used since ancient times are not lost and forgotten, so he
adds them to his work.

More recent researchers have focused on the «everyday uses» of food [6]
and emphasized its importance as a social, religious, gender, political and cultural
marker [7]. In the modern process of ethnic integration, the desire of peoples to
get to know each other and their culture is at a very high level. And in the Web of
Science and Scopus databases, we see an increase in the number of works on the
study of gastronomic heritage in the period from 2001 to 2020 [8]. At the moment,
translation has a special place in the promotion of culture, and the requirements
for the quality of translation should be tightened.
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For this reason, the object of study of the article is identification of translation
errors in the source and translated texts of the story «Gaukhartas» written by
D. Issabekov, relating to the vocabulary associated with Kazakh gastronomy
and how their translations were reflected in the Russian and English languages,
what translation techniques were used, how national important elements were
transmitted for readers of other languages. Since the author depicts the life of the
entire Kazakh people through one work.

Materials and methods

In general, A. Akkuzova considers the vocabulary of national character in the
writer’s work, including the names of food products in her scientific work. She
conducts a pragmalinguistic analysis of the expression of national characteristics
in the works of D. Issabekov and proposes the following classification of food
names. Names of products found in the writer’s works: dairy products: gymyz,
boza, airan, koje, qaimagq, qurt, irimshik, uyz, malta, etc.; bakery products:
bauyrsaq, shelpek, toqas, jarma, kulshe, etc.; meat dishes: kazy, sorpa, tuzdyq,
sur, etc. [9]. However, there is almost no work related to its translation. «Such
features, considered important for the national worldview of the Kazakh people,
must be conveyed to the English-speaking reader without losing their value in
translation, and this should be among the requirements for the translator» [10].
For a translation to be successful, the role of a master translator is important here,
working with his soul, fluent in at least two languages, feeling and understanding
the original translation with his heart, putting all his knowledge and experience
into conveying it in another language. All food names we review are real. «The
presence of their national color is a decisive factor in adapting any phenomena,
things, including the names of food products, to reality. And some scholars believe
that «The translator must be able to correctly identify realities and bring them as
close as possible to the culture of the target language» [11].

Although research is being conducted on the translation of names of food
products and words that do not have an equivalent, the names of food products in
the story «Gaukhartas» by D. Issabekov regarding Russian and English translations
have not yet been considered.

The material for our research is the novel «Gaukhartas» by Dulat Isabekov,
a great writer who wrote since the times of Soviet power and in the conditions
of an independent state, and the vocabulary in it associated with Kazakh
gastronomy. The work describes the daily life of members of the Kazakh family,
the relationships between parents with children, daughter-in-law, daughter-in-law
and mother-in-law, husband and wife, and by telling the story of the irreparable
tragedy of one family, reflects the national knowledge and mentality of the Kazakh
people, contains a lot of vocabulary, associated with traditions, types of food,
entertainment, art, animal husbandry, profession, features associated with nature.
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Among these, we focused more deeply on the translation of food names. Mainly,
sur et, maily airan, shalap, qoiu shai, ashymal, ettin gamyry, tuzsindi garakesek
et, sorpa, wigen airan, uyz, ashqyltym tary koje.

Dulat Issabekov’s story «Gaukhartas» was translated into Russian
by translator Nikolai Berdennikov (2003), and into English by Katerina
Yudelson (2014).

During the study, a semantic and etymological analysis of the names of
food products in the story «Gaukhartas» was carried out, we have conducted
a comparative analysis of their appearance in translation, and consequently
translation methods were identified and differentiated.

Results and discussion

All the food names selected and analyzed in the work are the words and food
that the Kazakh people eat and love since ancient times. For example, one of them
is Kazakh dried meat (sur et) and kefir (ayran):

Original in Latin: «Ashyp aitsanshy, Qyjym kempirdin qyzyna uilenuge qarsy
emessin be? Degende tonazyghan sur et pen maily airandy soghyp otyryp...[12]
— (Interlinear translation: Tell me openly, don’t you mind marrying the daughter
of an old woman Qyjym? Eating greedily cold cured meat and fatty ayran...).
Kazakh cured cold meat and fatty kefir was translated into Russian by word for
word (xonoonoe ssinernoe msico) and calque (orcuproiii atipar) translation methods:
«MoxeT, Tol IPOTUB? MOXKET, HEeT y TeOsl HKeNIaHuUsI )KCHUTBCS Ha IOUCPH CTapyXH
KbpxbiM?y» TacTaH, cTapaTteibHO Pa3KeBbIBAsl XOIOOHOE G57IeHOE MACO 1 3aINBast
€r0 JICUPHBIM AUPaHoM, TIOTSHYI paBHOAYIIHO...[13].

Ett1 surleu means to sprinkle salt and shade it (meat), to dry it on the ground,
in the wind, and it will have a special taste. It is more important than the word
«dry», because the Kazakh people used to offer preserved sur meat to honored
guests as a sign of respect, and it is said that the guests treated the owner of
the house with special care, saying that he had treated them with sur meat. So,
esinenoe msco is close in meaning to Kazakh sur meat, even if it cannot convey
the method preparation and taste. And the fact that airan remains airan, and no
additional explanation is provided by the translator, is due to the neighboring and
close interaction of the two countries, and we assume that airan is familiar to the
target audience.

But if we look at the English translation, some serious misunderstanding
has taken place:

«Perhaps you don’t want this? Perhaps you don’t want to marry old Kyzhym’s
daughter?» Tastan stretched in an indifferent fashion as he doggedly chewed some
cold cured meat and washed it down with rich camel s milk» [14].

It means that tonazyghan sur et was translated as cold cured meat, and maily
airan as rich camel’s milk. Although salting and drying meat is not so popular
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among English people, it is familiar to them. Therefore, there is an adequate
alternative. And airan, first of all, it is not milk; and secondly, it is made from
cow’s milk. The translator completely misrepresents airan as camel milk. Shubat,
not airan, is prepared from camel’s milk.

In the following example, the same error is repeated regarding airan:

Table 1 — Translation of airan into English

Translated text in
English
She went inside the

Source text converted to Latin

Ol menm naq bir kishkene garyndasym sekildi qazannan

quiyp alyp jatqan sutin sol boiy qoia salyp «qazir, apa» dep
ozdermii kishkene otaularyna kirip kett1 de, salden son syrly
zeren tostaqty salqyn da maily airangha shopildete toltyryp

yurt for a moment and
then brought out a large
patterned wooden bowl

filled with cold rich
camel s milk [14].

akep maghan usyndy [12].

(Interlinear translation: Just like my little sister, she put
down the milk she was pouring from the pot and said «now,
mother» and went into their little house, and after a while
she filled the bowl with cold and fat airan (kefir) and brought
it to me).

At the same time, we see that translator omitted many details from the original,
but specified ofau as yurt. Next, let’s pay attention to the Kazakh drink ashymal
and its translations, which are often found in the writer’s stories. «4shymal is a
kind of national dish prepared with airan (kefir) in boiled grains such as wheat,
millet, rice, and barley. After the grain in water is cracked and cooked, it cools
down and airan is added. Let it stand in a warm place for a couple of days and the
«sour soup» will be ready. The combination of airan and cereal gives a pleasant
sour taste. It is called ashymal. It is a thirst-quenching drink and a satiating food.
It is also made with flour to make it fertile» [15]. It used in the story:

«Sonan son «sholdedim, ashymal akel, airandarynnan jusan iis1 shyghady
eken» dedu.

«Ashymal akelgen son ol qabaqtyn jarmysyna sheiin enserip, tubindegi
qoiuynan jep boldy da qarnyn sipalap biraz jatty» [12] — (Interlinear translation:
Then he said, «I’m thirsty, bring ashymal, the smell of wormwood is coming from
your airan. After ashymal had been brought, he put it on the half of the lid, ate
from the bottom of it and stroked his belly for a while).

This sort of drink was translated into Russian as cayman (saumal), but saumal
is a fresh mare’s milk:
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« - Ilpunecu-xa caymana, MUTh 3aX0TENOCh, — ckazayl oH. OT aupana
mporopkiabiM HeceT. S mpuHec. OH OMOPONKHUI Kayak 0 MOJOBHHBI, TTOTOM
ONaskeHHO pasBaynmics Ha 3emie [13].

Consequently, it was translated into English as a mare s milk (and airan was
also here mistakenly rendered as camel-milk):

«Bring me some mare s milk, I need a drink», he said. «The camel-milk smells
rancid». I brought him some. He emptied half the pumpkin-skin bowl and there
and then lay down on the ground replete [14].

So, ashymal in original, and saumal given in translation are two different
drinks. At this point, the translator did not pay attention to the fact that fermented
ashymal is made from cow’s milk, and saumal is made from horse milk. On
the part of the translator, this is considered a gross mistake, because these two
words are one of the real national drinks of the Kazakh people. However, in the
reference, the correct interpretation of saumal was given as fresh mare’s milk.
Since the translation was done through intermediate Russian, it was translated
into English as mare’s milk.

The next Kazakh drink used in the story is ashyma.

Table 2 — Translation of ashyma into Russian and English

Original in Latin Russian translation English translation
Ashyma akeldin be? [12] Awvima npunec? [13]. «Did you bring back any
(Interlinear translation: ashym?» [14].
Have you brought agyma?)

Ashyma is a fermented drink made by sprinkling flour or oatmeal in boiled
water [16]. As we can see from the table, the translators for both languages,
preserving the national character, translated into Russian by transliteration and
into English by transcription, and provided an additional explanation outside the
text. In the link, it is correctly interpreted as «Kuciibiii HAMTOK, HACTOSIHHBINA HA
npoce, muenuie» in Russian and «Sour drink made from fermented millet or
wheat» in English.

Our next example is related to meat, which is a ‘king’ of food for the Kazakh
people: «Apam motorshy jigit sharshap keledi dep kiiz uidin kolenkesinde etfin
qgamyryn asyghys jaiyp jatyr eken» [12] — (Interlinear translation: My mother was
in a hurry rolling dough for meat in the shade of the yurt, saying that motorman
would come tired). This ettin gamyry (meat dough) was translated into Russian as
counu ons becoapmara using the complex method of functional equivalence and
concretization: «Martb, AyMasi, 4TO MOTOPHCT TIPHIET YCTAJbIN, pacKaThiBaia B
TeHU counu ons becoapmarxa» [13]. That is, if the name of the dish typical of the
Russian people, similar to the Kazakh dough, sochni (counn) serves as a functional
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equivalent, the meat is specified as besbarmak (6ecbapmax). In this regard, as we
mentioned above, since the Russian people and the Kazakh people are in close
contact, we can assume that the translator was sure that the word besbarmak
realia would be understandable for the readers. However, it would be appropriate
to replace the word gamyr with the word mecmo in Russian, because sochni is
used in the sense of a ready-made dough that is rolled out, cut and dried, which
is often used in Kazakh today.

And English translation is: «Thinking that the mechanic would come back
hungry after his work, Mother had been rolling out dough to make noodles and
lamby [14]. The word gamyr has a full equivalent in English: dough. But there is
an addition from translator’s side as to roll out dough to make noodles and lamb.
Kazakh people made meat bread not in the form of noodles, but in the form of a
sheet. That is, the recipient who reads the translation will see their own noodles,
not Kazakh sheets. Also, in the original, there is no information about what kind
of animal the meat is; the word ‘meat’ given in a general way is replaced by the
word ‘lamb’ and added by the translator. At this point, the translator’s knowledge
of Kazakh national food is somewhat lacking.

Kazakh people also call meat dough meat etfin nany. For example: «Apamdar
ett1 tusirip, nanyn salmai daladaghy tosek ustinde men1 kutip otyr eken» [12] —
(Interlinear translation: Mothers were waiting for me on the bed in the field taking
down the meat without putting dough).

Russian translation: «MaTb oTBapuia MsCO, COYHH COXJIHM Ha JOCKe» [13]
— (Interlinear translation: Mother boiled the meat, the juices were drying on the
board). Here the translator omits the fact that the family is waiting for the hero of
the work, but adds on his own that not only have they not yet cooked the dough
for the meat, but it was still drying on the board, as the Kazakhs usually do if they
do not immediately cook the rolled out dough. And etfin nany was translated again
with functional equivalent as Russian counu.

In English translation there is a gross misunderstanding: Mother had boiled
some meat and there was some offal drying on a board [14]. We see that it is not
the dough that is drying on the board, but offal. The meaning of the word offal
is the organs of the animal, such as the brain, heart, and liver. At this point, we
realized that the translator did not know that the main dish of the Kazakh people
is meat with dough. And unfortunately, we cannot even predict what caused such
a distortion of the meaning by the translator.

And one more item concerning Kazakh meat food is tuzsindi qarakesek et
(salted lean meat): «Baghana burgenge barar aldynda urttaghan bir eki kese shaidan
basqa ali eshteme 1shpegenim endi esime tusti. Iri-ir1 etip turalghan jylqynyn
tuzsindr qarakesek etinen qarbytyp bes alty asap, orta kesedegi sorpany isip
tauysqanymda boiym jylynyp, qairattanyp qalghandai boldymy [ 12] — (Interlinear
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translation: I now remembered that I had not eaten anything except a couple of
cups of tea which I had drunk before going to the pole. When I ate five or six times
of salted lean meat cut into large pieces and finished drinking a medium cup of
sorpa (soup), I felt warm and strong).

Russian translation: «I Bapyr o4yBcTBaI, 4TO CTPAIIHO rojiofieH. ToporinBo
MPOINIOTHI MATH-IIECTh OOMBIIMX KYCKO8 Msica, 3amui ux OynboHOM. [lo Temy
paznuBanoch Teruto. Kionwmiio B cony» [13]— (Interlinear translation: I suddenly felt
terribly hungry. Hastily swallowed five or six large pieces of meat and washed them
down with broth. Warmth spread throughout my body. Feeling sleepy). Except for
additions of a translator as feeling sleepy, although the original says on the contrary
that he was invigorated; we see the omission of the definitions as salty and lean.
Also, the numbers five-six times, which indicate how many times he ate in the
original, were translated into meat as five-six pieces of meat. Accordingly, the same
changes were reflected in the English translation: «Steam rose up from the meat
and I suddenly realized that I was desperately hungry. I quickly swallowed down
five or six large pieces of meat and then drank down the clear soup. Its warmth
spread through my body and I began to come over sleepy» [14].

Also, during the comparison of the text in three languages, we noticed that
whole paragraphs were left out in the translated text. D. Issabekov’s Selected
Volume I, published in 1992, on page 216, in a text consisting of 207 words, food
and drink names as ashqyltym tary koje, ashyma, susyn wer completely omitted.

Conclusion

So, from the above analysis, the following conclusions can be drawn: firstly,
translating food names specific to a certain nation and culture is one of the difficult
points that requires additional background knowledge from the translator. Absence
of knowledge of not only the composition of the food, but also its value, how
it is served, leads to mistakes in translation (for example, airan is translated as
camel s milk in English, ashymal translated into Russian and English as saumal,
the form of dough for Kazakh meat); secondly, it is possible, however difficult it
may be, to translate the gastronomy of one culture into another culture. Various
translation methods are proposed for this purpose. And for this purpose, during
the translation of the names of national dishes in the story of D. Issabekov, the
translators used methods such as giving additional explanations outside the text,
explication, and modulation. We believe that for the use of calque, transcription
and transliteration into the Russian language, often without explanation, was the
basis a good understanding of the culture of each of the two peoples. And the
omissions that have occurred should still lead to the translation of works of Kazakh
literature to be worked out, supplemented and re-translated.

Within the framework of this article, only the translation of names related
to Kazakh gastronomy was considered. However, the writer’s story is rooted in
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the national vocabulary in all areas related to human existence. The analysis and
criticism of their translation will take place in our next research. Because from the
very beginning, we all know that the culture of a nation with a different language,
lifestyle, religion, and point of view can be transferred to another country only
through high-quality translation. A high-quality translation is the only source of
communication that paves the way between two countries and not just connects
them, but glorifies our national values, allows us to witness the advanced aspects
of the culture of that country, to get to know that nation, and to open our eyes.
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*M. B. Tneynunosa’, C. J]. Ceiioenosa’, JI. Koxcan?, /1. K. JJocmacambemosa’
'On-Dapabu arbiHaarel Kasak YITTHIK YHUBEPCHTETI,

Kazakcran PecryOnukacel, AlMarsI K.;

"Yanakkane OHCekn3 MapT yHHBEPCHTETI,

Typuus, Yanakkane K.

17.10.22 x. bacmara TyCTi.

25.01.24 x. Ty3eTynepiMeH TYCTI.

25.02.24 x. OachIn HIbIFapyFa KaObLIIaH bl

. UICABEKOBTBIH «'AYXAPTAC» OHI'TMECIHAEI'T
YJITTBIK TACTPOHOMUAJIBIK JTEKCUKAHBIH OPBIC,
AFBIIIBIH TVIAEPTHE AYIAPBIJTYbI

Maxanaoa 6eneini acazywol Jynam Hcabexosmoiy «l ayxapmacy
oyeimecindesi KazaKbl ACmMpoOHOMUA2A KAMbICMbL JeKCUKAHBIY OPbIC,
azvlibln miidepine ayoapuliybl Kapacmulpuliaosl. Kazak xaiker «Ac
— adamubly apkayvly, «AumolK akbii oulamnaiodvly oen adam OeHeciHe
Kyam nem Hop bepemin acmoly epexuie postik 9yei OACmaH OLin, MmyucCiHeeH.
Kewneni omip cype scypin mepm myniK MaioaH aiblHAmMvlH mabuau
OHIMOEPOiH 6ap Kacuemit Jcaxcol Oil2eH.

Kyoaiivl konazvin da colii acei — coibazamen coiiiiazan. Emmi 6y3oin,
9P KOHAZbIHA 9P MYUIECIH OPHBIMEH MAPMKAH XATbIKIMbIH 2ACHPOHOMUSLIbIK,
onemi eme bai. JKone onvly 90ebuemme Kopinic mannayvl MyMKIH
emec edi. [lynam Hcabexosmoly 6apivlk myblHOLLIAPLIHAH KA3AK,
2ACMPOHOMUSICHIHBIY dNleMeHmmepi auvlk Kopineoi. Anaiioa, mazam
amaynapul 032e MoOenuen oKiioepi yuin maycolk Hopce 00N2aHObIKMAH,
ayoapmaoa 0a KepiHic mabyvl KublHObIKmMap myavl3advl. Tazam
amaynapulHbly Oapivizbl 0epiik peanusi co30ep 60abin madwbLIaAObL.

Conovikman amaamvii MaKaiada xHcasyulbl oyeimecinoesi Kazax,
XANKbIHA MOH AC AMAYIAPbIHbIY OPbIC HCOHE A2bLIULIH MINOepine ayoapy
epeKuenikmepin aHblKmayowvl makcam emeoi. byn maxcamxa ocemy
ywin «layxapmacy oneimecinoeei 2acmpOHOMUSIIbIK JIEKCUKA IPIKMein,
JICylieNieHin, mynHycKka/ayoapma sicy6viHOa JeKCUKOCEMAHMUKALBIK,
canvicmuvipmansl mandayea mycmi. Homuoicecinoe opwin anean ayoapma
mpanchopmayusiapvl Men CeMaHmuKaIblK Kamenikmep aHblKmaiob.
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*M. B. Tneynunosa’, C. J]. Ceiioenosa’, JI. Koxcan?, /. K. JJocmacambemosa’
'Kazaxckuit HAIMOHAIBHBINA YHUBEPCUTET UMEHH anb-Dapabu,

Pecniyonmuka Kaszaxcran, r. AnMarer;

*YuusepcuteT Yanakkane OHcekns Mapr,

Typuus, r. Hanakkaie

IToctynuno B penakumio 17.10.22.

[Toctynuno ¢ ucnpasienusmu 25.01.24.

[Ipunsaro B neuars 25.02.24.

MNEPEBO/I HAIITUOHAJIbHOM T'ACTPOHOMMUYECKOM
JIEKCUKH HA PYCCKHUI, AHITIMVCKWUI SI3BIKU
B ITIOBECTH JI. UCABEKOBA «ITAYXAPTAC»

B cmamve paccmampueaemcst nepesoo JeKCuKi, Ces3aHHOL ¢ KA3aXCKOLL
eacmponomuetl, 6 nosecmu «l ayxapmacy uszeecmuozo nucamens /{ynama
Hcaberosa na pyccruil u anenuvickuil sizviku. FIcnokoH 6eKo6 KazaxcKutl Hapoo
3HAL U HOHUMATL OCOOYIO POILb €0bl, OAIOUIELl FHEPSUIO U RUMAHUE YETI0BEUECKOMY
opeanuzmy, eoopst, umo «Eoa npudaem uenosexy cunyy, «Ionoo e oaem
uenogeky dymamuy. Beost kouesotl 06pas sicusnu, oHu npekpacto 3Hau ce
CBOLICMBA HAMYPATLHBIX NPOOYKINOS, NOTYHACMbIX U3 CKOMA.

Haoice cryuaiinozo, nesicoannozo 20cms Kazaxu Y2ouanu 0coobim
bmo0om — cvtbaza. I acmpoHoMuueckull Mup Hapooa, KOmopwle paszoevieaiu
MSCO U NOOABANU KANCOOMY 20CIIO C80€ CHEYUATIbHO NPEeOHA3HAYEHHOe,
ouenv Ooeam. M 9momy Hes03MOANCHO ObLIO He OMPA3UMbCs 8 Iumepamype.
Dlemenmul Ka3axckou 2acmpoHOMUU OMYEmMIug0 NPOCMAMPUBAIOMCsL 60
6cex npoussedenusix [ynama Hcabexosa. OOHaKo, NOCKOIbKY HA36AHUsL 61100
HE3HAKOMbL PeOCMABUMENSIM OPY2UX KVIbNTYD, OHU BbI3bI6AIOM NPOOEMbL NPU
nepesooe. Iloumu 6ce nazeanusi N(POOYKMo8 NUMaHs AGIAI0MCsL PeaiusMU.

Tlosmomy yenvio OanHOl Cmamvlu A61Aemcst onpeoeenue 0coODeHHOCmel
nepeso0a HA36aHull MURUYHLIX OJisl KA3aXCKO20 Hapooda b0 8 nogecmu
nucamesi Ha PyCCKull U AHSIUICKUL sL36IKU. []151 00CMUIICEHUSt ROCMAGICHHOU
yenu eacmponomudeckas nekcuka uz nosecmu «layxapmacy 6wvina
0mMoOPana, CUCMeMamu3UpOBaHa U NOOBEPSHYMA JKCUKO-CEMAHMUYECKOMY
CPABHUMENLHOMY AHAIU3Y 8 nape opucuna/nepeeoo. B pesyivmame ovliu
BbIAGIEHBL NEPEBOOUECKUE MPAHCHOPMAYUU U CMBICTIOBbLE OULUOKUL.

Knouesvie crnosa: [{ynam Hcabexos, nposa, xyoooicecmeeniulii nepesoo,
20CMPOHOMUSL, HAYUOHATbHASL €0d, Peaniisl, NepesooYecKue MpaHchopmayuiL.
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