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MeTtadopuieckue cpecTBa ONMCAHNA BKYCOBOTO OLYIeHNA
B COBPE€MEHHOI aHIIOSA3BIYHOI KY/IbType

s putupoBanys: Haropuas A.B. Mertagopudeckne cpecTBa ONMCAHNsl BKYCOBOTO OLIYIEHNMS
B COBpEMEHHOII aHITIOA3BIYHON Kynbrype. Becmuuk Canxm-Ilemep6ypeckozo yrHusepcumema. A3vik
u numepamypa. 2023, 20 (1): 79-97. https://doi.org/10.21638/spbu09.2023.105

B craTbe mpencTaBieH aHamu3 MeTadop BKYCa, MCIIONb3YeMbIX B aHIIOA3BIYHON Ky/IbType
XXI B. MeTop0/morn4eckoil OCHOBOII aHa/IM3a MOCTY>KIIM COBPEMEHHbIe TeOPUHU BKYCa, pas-
pabarbIiBaeMble B paMKax I'yMaHUTAPHbBIX HAaYK, C OJHOI CTOPOHBI, ¥ aKTyajIbHble MeTadopo-
JIOTMYeCKye KOHIIEIIINH, C JPYToil CTOPOHBI. B 4ic/ie MOCTIeHNX — Teopust AUCKYPCUBHOM
metadopbi V1. 3uHKeHa, cOracHO KoTopoii MeTagopa MOXeT CTY>KUTb CPEiCTBOM (peii-
MMHTAQ, 3aJgaBasd O6IJ_U/[e KOHI_[el'ITyaTH)HbIe KOOpAMHAThI B IIpoLecce yCTHOIZ VN IIUCbMEH-
HOJT KOMMYHMKaIu. VccmenoBanye IPOBOAMIOCh HAa MaTepuaje KylIuHapHoro moy Mas-
terChef BO BcexX ero perOoHa/IbHBIX aHIIOSA3BIYHBIX BapUaHTAX. BblTa cocTaBleHa BbIOOpKa
U3 IATUCOT MeTadop, KOTopast 06/1afaeT JOCTATOYHON pelpe3eHTaTUBHOCTDIO JIs pellle-
HYVIsI OCHOBHOJ 3a/a4M MCC/IE[IOBAHIS: BBISIB/ICHNS IATTEPHOB MeTaOPIIeCKOl aKTUBHOCTI
B c(epe KOHIENITya/IM3alyy BKyca 1 MOIe/IMPOBaHys MeTadOopUIecKoro JanamadTa BKyca
B COBPEMEHHOII aHITIOA3BIYHOI KyIbType. VIccmenoBanme mokasamo, 4To MeTapopudecKuit
maupumadT BKyca BBICTPANBAETCs BOKPYT HECKONDKIX OCHOBHBIX MeTaop, KOTOPbIE NMEIOT
CTaTyC AUCKYPCUBHBIX. K HUM OTHOCATCA: 8KyC — 3m0 cobvimue, 8Kyc — 910 OUMEHCUOHATb-
Hulll 00BeKm, 8KYC — MO 6aNaHC, BKYC — IO HUB0E CYULECBO, BKYC — MO npoussedeHue
uckyccmea. Kaxpmas puckypcuBHas Meradopa MOXKET MCIOIb30BATbCS CAMOCTOSTEIBHO,
C MCIIOIb30BaHMEM XapaKTepPHbIX IJIsl Hee CPelCTB BepOalbHON pelpeseHTalny, a TakxKe
peann3oBBIBaThCS MHOXKECTBOM CYOOpAMHATHBIX GopM. Tak, s cobbITuitHON MeTadopbl
CYOOPAMHATHBIMI ABJIAIOTCA 8KYC — 310 06éUiceHue (B CBOIO O4depedb, CYHepOpAMHATHAS
1t MeTadOpBL 8KYC — MO0 nymeulecmeue), 6Kyc — amo 8030elicmeue, 6Kyc — 1Mo 63pbi6
U TaK fanee. Metadopbl pa3HOTo reHe3a MOTyT OO beANHATHCS B IIPeJieax OfHOTO OMMCAHMS,
HepefiaBas pasHble aCleKThbl BKyca. MeTadopa I03BOJIsIeT 3HAYUTENBHO PACIIMPUTD perep-
Tyap CPeACTB, CIYXXALMX I KOMMYHMKALMU BKYCOBOTO OIBITA, U VIMEET IIOJIHOE IIPaBO
CYNTATHCA INOIHOLIEHHBIM CPE€ACTBOM €ro OCMbBICIIEHNSA B Bep6a711/[3au1/m HapH;[y C TaK Ha-
3bIBaeMbIM 3BIKOM KBajIMa.

Kniouesvle cnosa: BKycoBoe ollylieHNue, BepOanusanus, KOHIENTyalIbHass MeTadopa, [yc-
KypcuBHas Metadopa.

BBenenne

@. Maxkdepcon HasBana Hadyano XXI B. «BOMHUTENbHBIM BpeMeHeM J/Isl MHTepeca
K omyienusiM» ! [Macpherson 2011: 3]. JleiicTBUTENIbHO, OOLMIT COMATOLIEHTPUYECKII

! 3nech u farnee nepeBo aBTOpa HACTOSALIEN CTATHI.
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COBUI B TYMAaHUTapHBIX HayKaX, OTYETIMBAsd YCTAaHOBKA Ha MEXAMCIMIUIMHAPHOCTD,
¢$bopMMpoBaHye HOBOTO METOJ0/IOTNYECKOr0 MHCTPYMEHTApsl Ha IlepeceyeHN I Pa3HbIX
AVICLHUIIIHAPHBIX 007IacTell, MosAB/IeHNe OOIIMPHOTO KOpIyca 3MIMPUYECKUX UCCIIe-
[IOBaHWIT Ha MaTepyuaje pasHbIX KyIbTYp ¥ MHOIMe pyrye (GakTOpbl CO3[AI0T KpaiiHe
6/1arONPUATHBI HAyYHBI KIVMAT I/I N3Y4eHnA cepbl 4eTIoBeYeCcKoll YyBCTBEHHOCTIL.

OnHuM U3 HauMeHee M3YYEHHBIX KOMIIOHEHTOB HAIIer0 CEHCOpPUyMa SB/IACTCS
BKYC, KOTOPBbIil Ha IPOTsHKEHNM MHOTYX BEKOB CYMTAJICA HUSIINM, Hanbosee >KUBOTHBIM
u3 Bcex cencn6bunuit [Hoffmann 2016; Korsmeyer 1999] 1 o cux nop coxpaHseT Majorno-
YeTHBII CTAaTyC «OeHOrO POLICTBEHHMKA B CeMbe oLiyleHmii» [Maynard et al. 1965: 28].

HayuHoe mepeocMbICiieHMe BKyca 1 II€PeOLieHKa TOJ POJIM, KOTOPYI0 OH UIpaeT
B JKI3HU YeJIOBeKa, Haya/much muilb Ha pydexe XX-XXI BB. BaxkHeliuywo ponp B 9TOM
Ipoliecce ChITpajIi KyIbTYpHBIE Ipeiidbl, CyTh KOTOPBIX 3aK/II0Ya/Iach B peabuInTanmm
YyYBCTBEHHBIX yHIOBONMbCTBUIL. COBpPEMEHHOMY Ye/IOBEKY IIpefIIChIBATCA CTPEMIICHNE
K MaKCYMU3AIVM )KM3HEHHBIX BIIEYAT/ICHNIT ¥ HACTIAXKACHMIO KQK/IbIM MOMEHTOM >KI3-
HI. UyBcTBeHHOE 60jlee He IIPOTMBOIOCTABIACTCSA PAlMIOHATBHOMY KaK HM3IIee BBIC-
IIeMY 1 IIPOBO3IJIAIIAETCS BaKHBIM KOMIIOHEHTOM IIOJTHOLIEHHOI SKM3HU. B 9TOM Ky/Ib-
TYPHOM KOHTEKCTe BKYC oOpeTaeT BakKHelllllee 3HAUeHNe, ABJIAACh OJHUM U3 ITTABHBIX
«MCTOYHMKOB Y[ OBOIBCTBUS», «CAMBIM YHUBEPCA/IbHBIM ¥ VHCTMHKTUBHBIM» U3 HUX
[Vercelloni 2016: 11]. Bo3BbluieHne BKyca ¢ ObITOBOTO YPOBHsI Ha YPOBEHb KY/IbTYPBI
CIIOCOOCTBYET 1 POCTY HayYHOTO MHTepeca K HeMy, B IIEPBYIO O4epe/b B TYMaHUTAPHBIX
HayKax.

®yn-moy «MasterChef» kak 06'beKT HACTOSIETO UCCTIETOBAHNS

Dyp-moy — 3TO 0COOBIT TUI PeaTUTU-LIOY, B KOTOPHIX ITOKa3bIBAETCSA IIPOIIECC
IIPUTOTOB/ICHNUS efibl ¥ OLIEHMBAIOTCS ee BKYCOBBbIe KauecTBa. Dy/-110y MpeCTaB/IA0T-
C HaM 4YPe3BBIYAHO IEPCIEKTUBHBIM OOBEKTOM He TONBKO KYIBTYPOIOTMYECKOrO,
HO M JIMHTBMCTMYECKOTO aHaIN3a, MOCKO/IbKY OHM IO3BOJISAIOT MONTYYUTh CUCTEMHOE
IpefcTaBIeHNe KaK O COBpPeMEHHOM ITOHMMaHNM (eHOMeHa BKYCa, TaK M O A3BIKOBBIX
CPeACTBaX, VICIIO/Ib3YEeMBIX J/Is €r0 0003Ha4YeHMsI B COBPeMeHHOI Kynbrype. Oco60 1eH-
HO TO, 4TO, B OT/INYNE OT KY/JIMHAPHBIX PYKOBOAICTB, XYHA0>KECTBEHHON 1 JOKYMEHTAIb-
HOJI TIPO3bI ¥ APYTYX NMUCbMEHHBIX MICTOUYHIKOB, OHU JJAI0T MHOTOYMC/IEHHBIe 00Pa3Iibl
CIIOHTAHHON peul, IOCKONbKY (HOpMaT IOy IPeAIIo/IaraeT OIepaTUBHBIN pedeBoil OT-
KIMK Ha JerycTupyeMoe OO0 M IHO3BOJISET MMIIPOBU3MPOBATH, SKCIEPUMEHTUPYS
C Pa3HBIMM A3bIKOBBIMI CPECTBAMM I YaCTO KOHCTPYMPYH OIMCAHNA COBMECTHO C JIpy-
TUMM yYaCTHUKaMI (CyAbsMU, IPUIIAIIEHHBIMA A€TYCTATOPAMY, PECTOPAHHBIMU KPU-
TMKaMM U KOHKypcaHTamu). CaMa IOIMy/IAPHOCTD TAKOTO POfia IOy BO MHOTOM 3aBMCUT
OT U300peTaTe/IbHOCT YIACTHUKOB B Ilepefjadye HI0AHCOB BKYCOBBIX OLIYILIEHWIT, X yMe-
HYA IPOOYINTD PaHTA3MIO AYAUTOPUMN U TIOTYIUTDb OIPEeJe/IeHHBIN CEHCOPHBIN OTK/INK
Ha IIPOUCXOJAIIEe.

[l14 mpoBefeHNA TaHHOTO MCCIENOBaHNA O6bUIO BbIOpaHO moy «MasterChef». Bor-
60p 00yCIOB/IEH HeCKONMBbKMUMY (aKTOpaMi: 1) 3TO IOy SABIAETCS OGHUM U3 CTapeilmx
B cBOeM Kiacce (oHO cymtecTByeT ¢ 1990 1., a B HbIHelHeM dopmarte — ¢ 2005 1.); 2) nMe-
eT LIMpovanumii reorpaduyecknii oxBar (CHUMaeTCs U HOKasbpiBaeTcs B 40 cTpaHax
MIpa, B TOM 4MCJIe BO BCEX aHITIOSA3BIYHBIX CTPAHAX); 3) OljeHKa BKyca OCYIIeCTBIIACTCS
B ¢opMe pasBepHYTHIX BBICKAa3bIBAHMIL, a He OA/JIOB IO ecATHOA/UIbHOI IIKaje, KakK
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B HEKOTOPBIX APYIUX LIOY; 4) 3amVCH LIOY BBIOOPOYHO pasMelleHbl B CBOOOZHOM JI0-
crymne (YouTube?).

Ins cbopa TeKCTOBOro Marepuana ObLIM OTCMOTPEHBI pervOHaIbHbIE BBIIYCKU
«MasterChef» B Benuko6puranuu (manee — UK), CIIIA (manmee — US), Kanane (mamee —
CAN), Ascrpamunu (nanee — AUS), HoBoit 3enanguu (nanee — NZL) u Vipnangnn (za-
nee — IRL). OTMeTuM, 4TO yueT reorpadudeckoil IpUHAIIKHOCTI KaKIOT0 KOHKpeT-
HOT'0 3MM30/ja IOy OKA3a/ICsI U3TMIIHKM, IIOCKOJIbKY pe3y/IbTaThl pab0Thl KOHKYPCAaHTOB
OLIEHUBA/INCh MEX/[YHAPOHBIM IPOQeCCUOHAIBHBIM XXIOPU, B COCTaB KOTOPOTO BXOMM-
T TIPefCTaBUTENN PA3HBIX, B TOM YMCJIe ¥ HEAHIVIOSISBIYHBIX CTPaH, M HUKAKUX Cyllle-
CTBEHHBIX Pa3/INYNIL, pe/IleBAHTHBIX /IS TEMATUKY UCCIEOBAHS, B X BBICKA3bIBAHMSAX
BBISIB/IEHO He 6b110. bbl1o oTcMoTpeno okono 800 ¢pparMeHTOB pasHOI MPOFO/KATEIb-
HocT! (OT 15 10 75 MUHYT), KOTOpbIe OXBAaTbIBA/IM BCEe BAPUAHTHI LIOY: /s TI0OUTEIei
(MasterChef, ganee — M), npodeccuonanos (MasterChef: The Professionals, ganee —
MP), suamenurocreii (Celebrity MasterChef, ganee — MC) u peteit (Junior MasterChef,
manee — M]J). IIpocMoTp 6bT paHLOMU3KMPOBAH, 3aZaya XPOHOTIOTMYECKN IOCIe0Ba-
TENBHOTO ¥ TOJTHOTO O3HAKOMJIEHMsI CO BCEM BUIEOMATepMasoM He CTaBMIach. Hare
BHUMaHMe OBIIO COCPELOTOYEHO Ha MeTapOpUUeCcKUX CpefcTBax 0603HauYeHMsI BKYyCa,
KOTOpBIE B HACTOsIII[ee BpeMsl KpariHe clmabo 1 pparMeHTapHO OCBEI[eHbl B IMHIBUCTH-
4yeckoil nmureparype. Hamuume 9Toro TeMHOro ISiTHa CIIOCOOCTBYET YKpEIJIEHUIO pac-
IpocTpaHeHHOro Muda o KpaiiHell AeULUNTAPHOCTHU C/IOBAps BKyCa U CBEIEHMIO II0-
CIE[IHETO K M3BECTHBIM KBajllia — CIaKOMY, TOPbKOMY, COJIEHOMY 1 KUCTIOMY.

B0 cobpano 500 mpuMepoB yrnorpebnenns Mmetagop BKyca, BBIOOPOUHbII aHAIN3
KOTOPBIX ¥ OyeT IpeACTaB/IeH B JaHHOI CTaThe.

3agavn ucciemoBaHMS

Jlormka cTtatby 0OyC/IOBIEHA 3ajlayaMyl HAILIEro JMCCIeNOBAHMA, BK/IIOYAOLIVIMIL
1) aHa/MM3 OCHOBHBIX IIOfIXONOB K M3Y4E€HUIO BKYCa, IPMMEHAEMbIX B COBPEMEHHOII I'y-
MaHUTAPUCTIKE, VI ONIpefie/ieHIe CTeNIeHN UX IMHIBYCTIYECKOI PeleBaHTHOCTY; 2) BbI-
ABJIEHVIE€ OCHOBHbBIX TEHJEHIMII B ONMCAHMY BKYCa, XapaKTePHBIX JI/IA COBPEMEHHOM aH-
I7TIOA3BIYHOMN KYIbTYPBI, C OIIPEJeNeHIeM CIIEKTPa JIEKCUYECKUX CPENCTB, VICIIONb3YEeMbIX
IUIsL 9TO Lieny; 3) TeMaTHuecKuit aHamn3 MeTadop BKyca, BBIB/ICH)E IATTEPHOB MeTa-
(dbopryeckolt aKTMBHOCTY, MOZIETIMPOBAHMe CTPYKTYPbI MeTadOpUIecKoro aaHpamadTa
BKYCa B COBPEMEHHOII aHIJIOA3BIYHON KYIbTYPE.

IloguepkHeM, 4TO MCCIENOBaHME HOCUT Ka4eCTBEHHDI XapaKTep M He MpefIona-
raeT COCTABJIEHMsI CTATUCTUYECKMX BBIKJIAJOK 11O TUIIAM MeTadop U MX IPOLEHTHOMY
COOTHOILEHUIO.

O611e MeTOmOMOTMYECKIe YCTAHOBKY MICCIEOBAaHNA

OCHOBY COBpeMEHHBIX I'yMaHUTAPHBIX MCC/IETOBAHNUIT BKyCa COCTABISET ITOTIOXKe-
HJI€ O TOM, YTO OH SIBJIAETCS «LJEHTPA/JbHBIM MHCTPYMEHTOM YYBCTBEHHOTO OCBOCHNS
mupa» [Wistoft 2020: 238].

2 https://www.youtube.com/channel/UC-kIKjS3gUFvsid YoxveiWA (gata o6pawmenns: 10.05.2021).
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Bkyc, kak u m060it Apyroit Buj 4yBCTBEHHOCTH, — 3TO YPE3BBIYAITHO CTIOXKHOE,
MHOTOacIeKTHOe siBjieHue. C OHOI CTOPOHBI, OH SIB/IAETCS €CTeCTBEHHBIM, IPUPOJHBIM
CBOJICTBOM, 4aCTbhIO HAIIIETO OMOIOTMYECKOro yCTpoiicTBa. C APYroit CTOpOHBI, BKYCOBOII
OIIBIT YeJIOBEKA MEAMUPYETCs KYIbTYPOIl, B KOTOPOIL 9TOT YelIOBEK >KMBeT. BKyc, Kak 3a-
apyseT JI. Bepue/ionn, ecth BbIpaXkeHMe IIPUBBIYKY, TPAJULINY 1 MIPOLIeCcca aKKY/IbTY-
pauuy; oH afalTHBeH, U3MEHYNUB U MOfIBEP)KeH BIIVSHMIO, B 3aBUCYMOCTY OT CTeIleH!
pasHOOOpasust JOCTYIIHOI enbl M HanUTKOB [ Vercelloni 2016: 1].

MHOroacneKTHOCTb BKyca OOHapy>KuBaeTcs 1 Ha 6a30BOM, OMOTIOTMYECKOM YPOB-
He. B coBpeMeHHOII HayKe BKYC TPaKTyeTCs KaK CJIOKHAas COMarydyeckas pealbHOCTDb
[Vannini 2010: 378]. ITo y6expenuo I. M. Illedepna, BKyc — 3TO pe3yabTaT CIOXKHOTO
B3aVIMOJIEVICTBYS COOCTBEHHO BKYCOBOTO BOCIPMATHS, OOOHAHUSA, TAKTUIBHOCTH, 3pe-
HyA 1 cnyxa [Shepherd 2012: 18]. OgHako BKYC He TOBKO «IIOIK/TIOYAETCA K CEHCOPHBIM
cucTeMaM COOCTBEHHO BKYCa, 3aI1axa, TEKCTYPbI, 3ByKa ¥ 3pEHMs», OH TAK)Ke 3aBUCHUT OT
JiesITe/IbHOCTY Halllell [IBUTATeIbHON CUCTEMbI, KOOPAMHUPYIOLIEN MBIIIIIBI, C IOMOI[bIO
KOTOPBIX MBI IlepeXXeBbIBaeM 1 [IOTaeM IIMINY; OH aKTMBUPYET MEXaHI3MBI, KOTOpbIe
PEryIUpyIOT alllIeTUT, YYBCTBO T'OJIOfA ¥ SKXK/IbL; U, HAKOHEL], OH 3aITyCKaeT MbIC/IUTE/Ib-
HbI€e IIPOL[eCChI, KOTOPbIe 03BOIAIOT HaM UIeHTU(ULMPOBATD, OLIEHNBATh, 3a[IOMIHATD
TO, 4TO MBI eVIM, U pearnposaTrb Ha 370 [Holmes 2017: 3]. Bkyc Tpakryercsa b.Xomm-
COM KakK 0011jast CyMMa BCeX OLIYIeHIil, KOTOpbIe MbI ICIIBITBIBAEM, IIOMEIasi B POT ey
[Holmes 2017: 18].

3mech, OfHAKO, HEOOXOAMMO CHeaTh BAXKHYIO TePMUHOTIOIMYECKYI0 OTOBOPKY. Bce
IpUBeleHHbIe BBIKIAKIL OTHOCATCS K TOMY IIPe[CTaB/IeHNI0 O BKyCe, KOTOpOe pelpe-
3eHTHPYETCS B AaHITIOA3BIYHON KynbType cnoBoM flavor. Hapsany ¢ HUM, Kak M3BeCTHO,
CYILIECTBYET U CIIOBO taste.

TpaanimonHo flavor TpakTOBaIOCh 3HAYUTENBHO LIMpe, YeM taste. [locenHee cBsi-
3BIBAJIOCDh VICK/TIOUUTEIBHO € PM3MOIOTMYECKOI CIIOCOOHOCTBIO PacIO3HABATh CIIAJIKOE,
coneHoe, roppkoe 1 kucnoe (cm.: [MW]). Flavor >xe OIpenensiioch «KOMIUIEKCHO», KaK
COBOKYIIHOCTb BKyca M 3amaxa (cMm.: [MW]). OTo pasrpaHmdeHme, ofHaKo, Bce yalie
BOCIIPMHVMAETCS KaK HepelleBaHTHOE U He OTPaXKaeTCsl B CIOBAPHBIX AeUHULINAXK, CP.:
taste — the flavour that something creates in your mouth when you eat or drink it [MEDALYJ;
flavour — the particular taste that food or drink has [MEDALY]. Takoe HegudepeHnmpo-
BaHHOE IIPEJICTaB/IeHNe MOXKHO ObIIO ObI IIOCYNTATh HEJOUYeTOM JIeKCUKOTrpaduieckoit
IPAaKTUKY, HO 32 HUM MOXKHO YBUJETb U IMHAMUKY PAa3BUTUA MPEACTaBICHNUIT O BKyce
KakK O sIBJIEHUM TOpa3fo 60Jee CI0KHOM U MHOTOTPAHHOM, YeM CIIOCOOHOCTD pacIo3Ha-
BaTb PeaKIIo PEIeTOPOB A3bIKa. B JaHHOIT paboTe mof «<BKyCOM» MOHMMAETCS IMEHHO
flavor xax siBneHMe, HanMbOIEE PeIeBAHTHOE /IS IMHTBOKY/IBTYPOIOTMYECKOTO aHA/II3a.
Bkyc B 3TOM cMbIC/Ie — 9TO PU3NOIOTMYECKNIL, ICUXIYECKUIL U COLMATbHBII (PeHOMEH.
EcTecTBeHHO, KOMMYHUKAIVsl TIPEAIIONaraeT BbIBOJ BKYCOBOTO BIIEYAT/ICHNUS B pedb.
MHOroMepHOCTb BKycCa ITO3BOJISIET AeIATh 9TO HECKOIbKMMI CIIOCOOAMY, He OTpaHIYM-
BasICh MCIIOIb30BaHMeM O(UIINATBbHOTO CIOBAps KBa/Iua.

K.Bucrodt u JI.KBopTpyn ompenensior cemb «usMepeHmii» (dimensions) Bkyca
[Wistoft 2020: 232], ka)Kioe 13 KOTOPBIX IIPEACTAB/IsTCS HaM JMHTBUCTUYECKY perie-
BaHTHBIM, TIOCKO/IBKY OHO MO>KET BBIBOJMUTBCS B PeUb C UCIOIb30BAHNIEM BIIOIHE OIIpe-
JieTIEHHOTO periepTyapa sI3bIKOBBIX CPeJCTB:

82 Becmnux CII6T'Y. H3vik u numepamypa. 2023. T. 20. Boin. 1



 BKYC KaK CEHCOpHOe BIleqaT/ieHue (CIOCOOHOCTb pasInyaTh BKYCOBbIE BIIeYaT/Ie-
HI/IH). HaI/I6OHee aJ€KBAaTHbIM A3bIKOBbIM BBIPAJKEHMEM 3TOI'O M3MEPEHUA BKyca,
HO-BUIIMOMY, SIBJIIETCS CTIOBaphb KBa/lna BO BCEX BO3MOXKHBIX €T0 BapHaIlVIsAX:
salty, over/undersalted, bitter, bitter-sweet, sweet-sour, sweetish, acidic n fip.;

¢ BKYC KaK «BKYCHOCTb» (CIIOCOOHOCTD pas/InyaTh IPYUATHBIN 1 HETIPUATHBIN BKYC).
MeI HazBamu ObI 3TO adPEKTUBHBIM M3MepeHMEeM BKyca, KOTOpOe MOXKeT Iepefa-
BaTbCs B peut lecKkpuntopamu tuna (un)pleasant, delicious, disgusting n np.;

o BKYC Kak Ipo6yeMa 3[j0pOBbs (CIIOCOOHOCTDb pasninmyaTh 3JOPOBYIO U HE3[OPO-
BYI0 B MEAMIMHCKOM CMBIC/IE MHUILY). TO M3MepeHMe BKyca OCOOEHHO BaXKHO
B COBPCMCHHO]U/I KyHbType, AKTUBHO HpOHaI‘aHHI/IpyIOHIe]?I IIpMHINIIBI 3TOPOBOIO
nutaHusa. OHO MOXKeT OBITh IPEAICTAaB/IeHO B peun croBamy Tuma healthy, sick,
sickly n np. Cp.: It’s going to be quite a sweet explosion, but not hopefully sickly sweet
(xonkypcantka, M, UK, S17, E9%);

e BKYC KaK HPaBCTBEHHOe sBjIeHME (CIIOCOOHOCTb pas3MyaTb MEXAY MOPAIbHO
IpUeMJIEMBIM 11 MOPAJIbHO HelpueM/IeMbIM BKycoM). IIoHATIE MOpalbHO IIpu-
eMJIEMOTO BKYyca sIBJISIeTCS KY/IbTYPHO-AUCKYPCUBHO MHHOBALIMEIT, @ €rO MOsIB-
JleHne 00YC/IOBIEHO OCOOEHHOCTSMM TEKYIlell 9KOTOIMYIeCcKoil MOMUTUKA. Tak,
TOBsIINHA, 6€3yC/IOBHO, IPYATHA Ha BKYC, HO ee OTpeb/IeHNe He CUMTAeTCs 9TUY-
HBIM, TIOCKOJIbKY IIPOM3BOZCTBO 9TOTO BUJja MsICA — BeCbMa peCypco3aTpaTHBbIil
¥ 9KOJIOTMYeCKH BpeRHbiit mporecc. Crofia )Ke OTHOCATCS U AUCKYCCUM O TIpJeM-
IeMOCTH MOTpebIeHns B NIy Msica BOOOIIe, a TaK)Ke MsICa OIpeIe/IeHHbIX BI-
JIOB XKMBOTHBIX (COOAK 11 KOILIEK, HAIpUMep). AKTYalbHbIMU SBIAIOTCA U UEN
Ce30HHOCTM (IOTpeb/IeHne TONMbKO Ce30HHBIX OBOIIelt 1 (PPYKTOB) U TOKATBHO-
cTu (MCIO/Ib30BaHMe IPOAYKTOB, IPOU3BENEHHBIX B CBOEI CTpaHe/MeCTHOCTN).
HecobmofieHne sTuX yCI0BUIT MOXKeT BJIMATh Ha BOCIPUSATIE CBOVICTB efbl. Cp.:
I like the dish, I question the politics (M. IIpecton, M, AUS, S3, E5);

¢ BKYC KaK «BOIIPOC M00BM» (CIIOCOOHOCTD pas3nyaTh, IPUTOTOBJIEHA /I efja C JII0-
60BbI0). ITO U3MepeHne, 6e3yCTTOBHO, PEeIeBAHTHO ISl OLIEHKM BKYCOBOTO BIIe-
vyatnenus. 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);

o BKYC KaK Pe/IUTMO3HbI (eHOMeH (CBA3b C PEIUTMO3HON Tpajuiyeil — poxze-
CTBEHCKasl efja, UyfelicKas KOIIepHas efja, BeuepHAs MYCyIbMaHCKas Tpalesa
BO BpeMsA PamagnaHa). JlefiCTBUTENIbHO, PEIUTMO3HbIE IPA3JHUKM CIIOCOOHDI BbI-
3bIBaTh CTOVIKIME BKYCOBBIe accoluanumy, cp.: It tastes like someone’s giving me a
Christmas present (I. Yonnec, MP, UK: A Festive Knockout, E2). [la u camo npu-
oOlIeHNe K HOBOMY BKYCY HEKOTOpPbIe CPaBHMBAIOT C PEIUTMO3HBIM OIBITOM,
¢ obpsimoM MHuIMALVK, cp.: That was like a religious experience (pecTopaHHBII
kputnk, MC, UK, S13, E11);

o BKYC KakK TpeHJl (HaImpuMep, MOfia Ha I0)KHOEBPOIEICKy0 efly B CKaHAMHABUU
B 1970-x rT.). [lefiICTBUTENBHO, B aHITIOSA3BIYHOI KYIbType cHOpMIPOBAIOCH II0-
HATHE trendy taste, a caMO C/IOBOCOYETAHUE YAaCTO CIY>KUT Ha3BaHUEM PecTo-
PaHOB U TeMaTM4eCcKux 6710roB. BKyc Mo)keT ommceIBaTbest 1 Kak old-fashioned
‘ycTapeBILINIT, CTAPOMOJHBIIL.

3 3pech u manee: S — season, E — episode.
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Cama upes BbIfie/IeHVsI Pa3/IMYIHBIX «M3MEPEeHNIT» BKyca KaXKeTCsl HaM BechbMa IIpo-
LyKTUBHOI1, OHAKO, KaK IIOKa3bIBAIOT HAIIV HAO/TIOfeHIs, TIPUBEICHHBII BbIIIE CIICOK
MOXeT OBITb JOTIOTHEH.

BocpMbIM M3MepeHreM, KaK HaM IPelCTaB/IseTCs, MOXXHO CYUTATh Ay TEHTUIHOCTD
BKYCa, €T0 CBA3b C OIPeMIe/IeHHOI raCTPOHOMIYECKOI! 11, KaK C/IeICTBIE, BKYCOBOIL Tpa-
puyert. Bkyc MoXXeT pacriosHaBaTbCs KaK TUIIMYHBIN [Is OIPeIe/IEeHHOTO PeroHa, Cp.:
It screams Mediterranean (I.Pamsu, M, US, S10, E1); There is something really Canadian
about this (3.]Irour, M, CAN, Spring Dishes Inspirations). On MoxeT upgenTIduUIMPO-
BaThCs1 KaK CTU/IN30BAHHBIII IO OIIPefie/IeHHYI0 FaCTPOHOMIYECKYIO KYIBTYDY, cp.: I like
the Irishization of the bagels and mash (II>x. bactuanuy, M, US, S10, E19). B ero cocra-
Be MOTYT OIpefe/sTbCsl pasHble TaCTpOHOMUYeckye muHuy, cp.: I like the fact that you
brought a little bit of America to a very British classic — the pecans (IpUITaIIeHHBIN CYbA,
M, US, S10, E23).

JleBATBHIM M3MepeHMeM MbI CKJIOHHBI CYUTATb UH/UBYUYaIbHOCTD BKYCa B IIPOTUBO-
HOJIOKHOCTD YCPEJHEHHOCTH, 00e3/IMYeHHOCTH, 00bI9HOCTI. OHA 0COOEHHO Ba)kKHa I
¢yn-1I0y, Ile yYaCTHUKM TO/DKHBI II0KAa3aTh CBOIO CIIOCOOHOCTD CO3[jaBaTh HEUTO OPM-
TMHA/IBHOE 1 OTpa)kalolljee NX MAGHTUIHOCTD. 1o cmoBaM cynpyu Aapona Candeca, OHM
JIO/DKHBI «IIOIOXKUTD Ha TapeyKy CBOIO IMYHOCTb»: We will see your signature dish, your
personality on that plate (M, US, S10, E1).

C MHIMBYYaIbHOCTBIO BKYCA COIPUKACAETCS €r0 «MCTOPUIHOCTDY, CBS3b C HEKMM
COOBITMEM M TIEPEKUBAHUEM IPOIIIOr0, KOTOPYI0 MOXXHO YC/IOBHO IPM3HATD Aecs-
TBIM U3MepeHyeM Bkyca. CocTas 6/1107ja U ero BKYCOBbIE CBOJICTBA MOTYT OBbITH «JaHbIO
yBaXXeHuUsI» HpefKam, cp.. What is there is the homage to my grandparents (KOHKYpCaHT,
M, US, S10, E2).

B puanorax yyactHukos 1oy MasterChef oTyeTMBo npociexxmBaeTcst TeH/EHINsA
Tpe6OoBaTh OT BKyCa «CMBIC/Ia». BKyC JO/DKeH OBITh BOIUIOLIEHNEM HEKOTOPOTO 3aMbIC/Ia,
upen, cp.: The dish has to have an idea (I.Pam3u, M, US, S5, E7). Vpes 6miona nomxHa
OBIT MOHATHOI, XOTsA ¥ He 00513aTeNbHO IIPOCTOIL, 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.Cangec, M, US, S10, E21). [TpusHaeM, 4TO B IIpMUBeJeH-
HBIX 3/]eChb KOHTEKCTaX pedb UAET O O/II0fie B L1eJIoM, @ He 006 OfHOM JIMIIb BKYCe, OfHAKO
VIMEHHO BKYC B KOHEYHOM UTOT€ OIIpefie/isieT IeHHOCTDb IPUAYMaHHOI y4aCTHUKAMU KY-
ymvHapHoit upen. Taste is King! — mpyHuyn, copMynrpoBaHHBI ¥ MHOTOKPATHO O3BY-
4yeHHbIIT cyAbeit Kanagckoro «MasterChef» OnBunoM JIroHrOM.

K.Bucrodt 1 JI. KBOPTpYN moguepKmBaoT, 4To UX K1accuuKaumsa He Mepapxud-
Ha — IIOPSIZIOK C/IeOBAHMS «VM3MEPEHMI» IPOU3BOIEH 1 He OTPAXKaeT MX BAKHOCTI;
B IeJICTBUTE/IBHOCTY BCE 9TU U3MEPEHNs CBA3aHBI MEXAY c0o00i1, peannsys Gpuanoaorn-
JecKe, IICUXMYeCcKIe U COLMaIbHble aClleKThl BKyca B KOMIUTEKce. IIpy ommcanmnm KoH-
KPETHOTO BKYCa 3T M3MepeHIs PEACTAIOT KaK IIPUCYTCTBYIOLYE W/IM OTCY TCTBYIOLIIE,
TO €CTb, 10 3aMBIC/Ty aBTOPOB, MM IIPUCBANBAETCS 3HAYEHME «+» Wn «—» [Wistoft 2020:
232].

OpHako [ja/ieKo He BCe PeaIbHO CYIeCTBYIOLIVE OMCAHNS BKYCa OTPAXKAIOT CTONb
JIETKO CXeMaTH3MpyeMble CBOJICTBA, fla M CAMO BKYCOBOE BIIeYaT/IeHle KaK JacTh CyObek-
TMBHOTO OIIbITA YeJIOBeKa TpeOyeT OIpefie/IeHHOI CBOOOABI OT KOTHUTUBHBIX U SI3BIKO-
BBIX OTPaHIYEHNII, 3aJaBaeMBbIX KeCTKIUMI OMHAPHBIMI OIIIO3ULIMAMMA.
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Taxyio cBo60ny MbI 06peTaeM B MeTadope. TBOpUecKnil 1o CBOet IpUpofie poLecc
CO3/IaHMsI YHUKA/IBHOTO BKyca TpebyeT CTO/b Xe TBOPYECKOTO IOIX0/1A K €T ONMCAHMIO,
a MeTadopa IO03BOJISIET IKCIIEPUMEHTUPOBATD CO CMBIC/IAMM, OTYACTH IIPUiaBas KOMMY-
HUKaLMY BKyCa UTPOBOM XapaKTep.

TCOPCTI/IKO-III/IHI‘BI/ICTI/I‘ICCKI/Iﬁ 6asuc NCCIenoBaHmA

B Hacrosmeit pabore aHamM3 MeTadOPUKM BKyca IPOU3BOAUTCA B PaMKax KOH-
LIeNITya/IbHOI TPAaKTOBKM MeTaopbl, BIepBble MpeIoKeHHOIT B paboTte k. JTakodda
u M. xoncona [Lakoft, Johnson 1980]. Kak usBecTHO, MeTadopa TpaKTyeTcsi MU He
KaK OpHaMEeHTAJIbHBIII IIPUeM, CIIOCOOHBIN OXKMBUTD M YKPACUTD TEKCT, @ KK MEXaHU3M
MBIIIUIEHN S, TO3BOJIAIOINI IOHVMATD 1 MHTEPIIPeTUPOBATh HOBOE B IIPUBA3KE K paHee
06peTEeHHOMY OIIBITY.

KonuenryanpHas Teopus MeTaOpI sIB/ISAETCS Ha CETOAHAIIHNI IeHb XOPOLIO IIPO-
pabOTaHHBIM METOJO/IOTMYECKNM MHCTPYMEHTOM, 4TO M30aB/sieT HaC OT HeOOXO[MMO-
CTH U3JIOXKEHVS ee OCHOB. TeM He MeHee IPeACTAB/IsAeTCA HeOOXOAUMBIM ITOAYEPKHY T
OfIVH 13 ee aCIeKTOB, 06/1a/jalouii HanboMbIlell pe/IeBaHTHOCTBIO JJIs HACTOSIIETO MC-
cnenoBanus. KoHienryanbHble MeTadopbl CIIOCOOHBI 00Pa3OBBIBATH MepapXuyecKue
CTPYKTYpbI, (GaKTHYeCKM BCTyNas B IMIOHUMO-TUIIEPOHMMUYECKIe OTHOIeHNs. Tak,
Mmertadopa the human body is a container MoxeT OBITb IIpefiCTaB/IeHa 60/Iee YaCTHBIM
CBOUM BapuaHToM the human body is a house, xoTopasi, B CBOIO 04epefib, CIIOCOOHA pea-
JIM30BbIBATHCSA B KOHINTyaIbHOM popmare the human body is a fortress (cm.: [Haropnas
2014]). B atom cnydae MeTadopa 60/1ee BBICOKOIO YPOBHS MepapXuu MpeAcTaeT Kak Cy-
HepOopANHATHASA, IOYMHAIAsA cebe OIHY MM HeCKOIbKO CybopanHaTHBIX popM. Uem
HIDKe YPOBEHDb Mepapxuy MeTadopsl, TeM 6o/lee YacTHbIE IIPU3HAKM IKCIIepUeHIIMATIb-
HOTO JJOMeHa MCTOYHMKA 0OpeTaT CTaTyC Ca/IMEHTHBIX U TeM OOJIbIIYI0 KOHKPETHOCTD
obpeTaeT co3aBaeMblil 06pas.

ITogo6Has mepapxmudeckas OpraHU3alMsl BBIIOMHIET HECKOIBKO Ba)KHENIINX KOT-
HUTYBHO-VICKYPCUBHBIX (QYHKLUIL. Bo-TepBbIX, OHa BHOCHUT 37IEMEHT CHUCTEMHOCTU
B OCMBIC/ICHNE U OIJICAHE HEKOTOPOTO KPyTa sIBJICHNIT 1 00eCIiednBaeT HOCTeIIeHHOCTb,
MO3TAITHOCTD 3TOTO IIPOIIecca: OT MOsABIEHNUS 0000IeHHOTO, IPOOHOTO KOTHUTHBHOTO
BapUaHTa JI0 JeTa/IbHOI IPOPabOTKY OKOHYATE/TbHOTO KOTHUTYBHOTO pelleHns. BaxxHo
PV 9TOM, 4TO IePeXOf] Ha Bce 6o/lee YacTHbIE YPOBHU OCMBICTIEHNS HE OTMeHseT co00it
M3Ha4a/IbHO BO3HMKIIIETO B CO3HAHMY BapMAHTa, II03BOJISAS JOIIO/IHUTD, IeTaIM3MPOBaTh
ero. Bo-BTopbIX, Mepapxmdeckas opraHusaiys Metadop cosmaer 61aronpusaTHbIE YCIo-
BUSA I HPOSIBIEHUS MeTapopuueckoil KpeaTMBHOCTU IIOCPEACTBOM BapbUpPOBAHMUSA
(yxpymHeHus: mnbo cy>keHys1) KOHIeNTyanrpHOro gokyca. Basis 3a ocHOBY 6oree mupo-
KYIO CyHepOpAMHATHYI0 MeTaopy, KOHLENTyamn3aTop IOy4aeT BO3MOXXHOCTD IOCIIe-
JIOBaTe/NbHO CY3UTD ee, He PUCKYs IIPJ 9TOM OKa3aTbCsl HEMOHATHIM. TaK, IpefcTaB/IeH-
Has HipKe Metadopa flavor is music MokeT KpeaTuBHO IpeobpasoBbiBaThbes B flavor is
an opera | a quartet | a ditty u T. 5. OTMeTIM, YTO STOT IPOLIECC MOXKET OCYIECTBIATHCS
B JIVIaJIOTe, OCPEACTBOM «COBMECTHOTO KOHCTpynpoBaHus Metadop» (cm.: [Tay 2020]),
npupasas oco6blit AuHaMM3M IucKypcy. Cp.: My tongue is dancing right now! ~ If Craig’s
tongue is dancing, mine is doing the tango! (M, UK, S17, E5).

IToguepkHeM, YTO CymepoppuHaTHas Meradopa CIOcOOHA NMORYMHATH cebe He-
CKOJIBKO CEMaHTMYEeCK! pasInuHbIX popM, 00pasys CloKHbIe BeTBIeHMsA. Tak, MeTado-
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pa time is an object moguuHsieT cebe Kax time is a living being, Tax u time is an inanimate
object, co3gaBasi jBe OTYET/IMBO OT/INYAIOIIVECS MEX/Ty COOOII KOHI[eNITya/IbHble IMHUY
(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 9BPUCTUYECKIM MIOTEHIINAIOM I HACTOSAIETO UCC/IeOBAHNA 00-
JajlaeT TaK)Ke KOHLENIUs NUCKYPCUBHOM MeTaq)opr 1. 3unKeHa [Zinken 2007]. Iog
AVCKYPCUBHOI MOHNMMaeTcs 6a3oBasd, oTIpaBHasg MeTadopa, KOTopas 3amaeT oO6mmit
¢dbopmaT omycaHMs TOTO WIM MHOTO sBIeHNs. Ee crocoOHOCTb MOgunHATH cebe Bce
OCTajIbHbIE TMHTBOKOTHUTMBHbIE CPEAICTBA ¥ AMUCLUIUIMHAPOBATDH AVCKYPC MO3BOJAET
paccMarpuBaTh ee Kak CpefcTBO ¢peiiMuHra. [l AMCKypcoB BKyca HauOOMBIIYIO pe-
JIeBAHTHOCTb OOHAPYXXMBAIOT MeTadOPLI 6KYC — 3110 COObIMUE, 6KYC — MO OUMEHCUO-
HANbHOITL 00DeK M, 6KYC — 3110 6ANAHC, 6KYC — MO HUBOE CYULECTNE0, BKYC — MO0 NPOU3-
sedeHue Uckyccmea, KaKias 13 KOTOPBIX ABJIAETCA CyOOPANHATHO [/ 60Jee YaCTHBIX
MmeTadop.

Bxyc — amo cobvimue

BaskHeriiueit B [UCKypcax BKyca AB/sAeTCsA MeTadopa 6Kyc — 910 cobvimue, KOTOpas
3ajiaeT OOLIMIT COOBITUITHBI (peiiM U AMKTYeT BHIOOP BIIOIHE OIIpefie/IeHHBIX IMHIBO-
KOTHUTVBHBIX CPEJICTB /I OIMCAHMA BKYCa.

Bkyc omycpIBaeTcs Kak coObITHE, IPOUCXOfALIee BO PTY. [J1 9TOI Lie/u UCTIONb3Y-
I0TCSL TUIIMYHBIE I COOBITUITHBIX HAPPATUBOB NpefUKaThl go on u happen: There’s a lot
going on in my mouth (3.Jlonr, M, CAN, S1, E9); Theres a lot of sweetness happening on
top of it (K. Anpune, M, CAN, S5, E3).

CremneHb «COOBITUITHOI HACBILIEHHOCTI» BKyca MOXeT BapbupoBarbcs. Crnabo BbI-
Pa>KeHHBDII, IIPECHBI BKYC ONMMCHIBAETCS KaK OTCYTCTBUE cobbitusi: And I find the salad
bland. There’s just nothing going on, it’s very ordinary (C.Iont, M, NZL, S4, E19). Upes-
MepHas HaCBII[eHHOCTb BKYCa OCMBIC/IACTCA U BepOamn3yeTcs KaK CIMIIKOM MHOTO CO-
OBITHIT, IPOUCXOAAIINX 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 (mpurnamenusiit kputuk, MP, UK, S13, E17).

Taxolt QppeyiIMMHT 3acTaB/lAeT IPUINCBIBATh COOBITUIIHOCTD HE TOIBKO BCEMY BKY-
CY, HO ¥ OT/Ie/IbHBIM €0 3JIeMEHTaM, B pe3y/IbTaTe 4ero MHOPO>KAAITCA BbICKAa3bIBAHNA
C HETUIIMYHOI IJIs1 aHI/IMIICKOTO 53bIKa COUETAeMOCTDIO, Cp.: You have so many other in-
teresting elements happening there (M. Tanertn, M, UK, S8, E9). OH nosBosseT Takxe sKc-
wmnupoBarh apeKTUBHOE M3MepeHye BKyca, KIaccuUIPOBaTh ero KaK MpUSTHBII
VIV HEIIPYATHBII, UCTIONb3Ys JIeKCUYeCKUe eIVHNUIBI C CeMAHTHUKOM PafloCTHOTO MIN
IeYayIbHOTO 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).

Co6bITuiHbII HPEIMIHT TI03BOJISIET OMUCHIBATD IVIHAMMKY BKYca, IIOKa3bIBaTh, KaK
U B KaKOM IOPsAJKe PacIO3HAIOTCSA OTHE/IbHbIE er0 aCleKThl. Bo BKYCOBOM COOBITUY BbI-
IeA0TCs OTHeNbHble asbl: 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 deusncenue

Eute penbedree fuHaMmdecKyie aCeKThl BKyca II03BOJISET «IIPOPUCOBATh» MeTado-
pa 8Kyc — 2o dsudiceHue, KOTOpast ABJSIETCSA CyOOPANHATHON [0 OTHOLIECHNUIO K MeTado-
pe ekyc — amo cobvimue.

Ora MeTadopa MO3BOAET ONNUCATh BOSHUKHOBEHME BKYCOBOTO OIIYIEHVs Kak
«ripubbITHEe BKYCay, cp.: I like the bold use of garlic. That was a very exciting thing to arrive
on your palate (mpurnamennsiit cyabs, M, UK, S17, E11). YuutsiBaa cnenuduky mpo-
CTPAHCTBa, B KOTOPOM Pa3BOpPAYNBAETCsl BKYCOBOE COOBITHE (POT), STOT IIPOLIECC MOXKET
OIMCBIBATBCS C TIOMOIIBIO ITPEAMKATOB, XapaKTEPHBIX /A OMMCAHMS CUTYALMH, KOTAa
IpeMeT IPOHMKAeT B 3aMKHYTO€ IPOCTPAHCTBO, Cp.: The coriander comes in, it just takes
a while (. Yonnec, MP, UK, S13, E14).

VIHTEHCHMBHOCTD BKYCOBOTO OLIYIIEHNsI MOXET MeTadOPUIECKN COOTHOCUTBCS CO
CKOPOCTBIO IlepeMelienns, 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 (T. Yonnec,
M, UK, S17, E1).

Ecmu B cocTaBe BKyca pasin4yaeTcs HeCKOIbKO KOMIIOHEHTOB, KOTOPbIE IIJIOXO Code-
TAIOTCA APYT C PYTOM, UX HECOBMECTMMOCTD MOXKET OIVCBIBATBCS KAaK «CTOMKHOBEHIE»
B xofie aBwokenus: All these discordant flavors are coming together and clashing (mpurna-
ureHHbI gerycrarop, MP, UK, S10, E6).

Vinest CTONKHOBEHNUS MOXKeT OOBITPBIBAaTbCS MHade: I'm not enjoying that, I'm afraid
to say. There’s far too much going on. For me, it's 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 fmaHHOM cydae CTONKHOBEHNE IPOMCXOAUT He MEXAY PasHbIMU BKyCaMM, a MEXAY
BKYCOM ¥ IEPLIUIIMEHTOM-/IETyCTaTOPOM. VIcrionb3oBanue npeayukara trip over, KOTOpPbIi
0603HauaeT ABIDKEHME, OCYIIECTB/IsIEMOe C HapylleHeM KIHEeTH4YeCKoit HopMbl [Mani
2012], mosBosieT IepefaTbh HerapMOHUYHOCTD BKYCa, OTCYTCTBME €IMHCTBA MEX/Y €ro
KOMITOHEHTaMI.

Bkyc Hage/sieTcst CIOCOOHOCTBIO He TOBKO JIBUTAThCS, HO U BECTHU PAacIO3HAIOIIEr0
ero 4eyoBeKa 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. Yornec, MP, UK, S13, E14).

OTO COBMeCTHOe IepeMellleHne CIOCOOHO MpPeBPaTUThCA B HACTOsLIee IIyTelle-
ctBue: It’s 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. Yornec, MP, UK, S13, E17).

ORHOBpEMEHHO C 9TUM JJOMEH «[[BIDKEHVIE» OKA3bIBAETCsI BOCTPEOOBAHHBIM U IIPK
OIMCAHNUM CAMOTO BKYCa, KOTfa BOCIPUHIMAIOLINII ero denoBeK gedokycupyercs. Tak,
XOPOIIIO BHIPAYKEHHBII BKYC ONMMCBIBAETCS KK «IIPOOETAIOLINII CKBO3b» BCe OO0, CP.:
Good merengue, and the flavor of toasted nuts is running through it (I. Yonnec, MP, UK, S1,
EB); Nice onion flavor running through the parmesan (I. Pamsu, MJ, UK, S7, E1).

Bxyc — amo 6030eiicmeue

AJIpTepHAaTMBHBIM BapMaHTOM COOBITMIIHOTO (peiMMHIa MBI cunMTaeM Metadopy
8Kyc — amo so3deticmeue. IIpoucxoxenne aToi MeTadopbl MOXXHO CBA3aTh C CAMBIM
6a30BbIM, (PM3MOTOTMIECKIM U3MEPEHIIEM BKYyCa: OH [eICTBUTEIBHO 3a/elICTBYeT Iep-
LENTUBHYIO CUCTEMY, OCTaB/IAsA BIIEYaT/IeHNe, KOTOPOe VHOIMA JUIUTCSA BeCbMa JIONTO.
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C TOYKM 3peHMsI HAMBHOTO CO3HAHV BKYC — 3TO CBOJICTBO CAMOTO ITPOAYKTA, a He 0CO-
O€HHOCTb YeI0Be4eCKOro BocHpusATus. VIMeHHO Takoe ObITOBOe HMOHMMAaHME CIOCO0-
CTBYeT TOMY, YTO BKYC 4acTO OIMCBIBAETCS KaK HEYTO, MOCTYNAIee B HAIl OPTaHU3M
B TOTOBOM BI/JIe I OKa3bIBalolllee Ha HETO TO MU MHOE BO3/elICTBIE.

B Hamem KopIyce mpuMepoB BKYC IPeACTaB/IeH KaK BeCbMa arpecCuBHOe BO3Jeli-
CTBUeE: OH «ObeT», «yfapseT», «nuHaeT». Cp.: When you add the raspberries here it kind of
hits you right in the back of your mouth (npurnamenusii gerycrarop, M, UK, S11, E1);
Maybe a little bit of kick in the spice (nmpurnamennsiii serycratop, M, UK, S17, E8); Punch
after punch after punch — really good big flavors (I. Yonnec, M, UK, S16, E21).

OCo6eHHO MONY/IIPHBIM Pelpe3eHTaHTOM 9TOI MeTaOpbl OKa3bIBAETCS JIeKCIYe-
CKasi efuMHNIA punch, KOTOpas MOXKeT UCIIOIb30BATbCS B IJIATOIbHOI 1 MIMEHHOIT popMe.
B cBoeM mpsiMOM 3HaueHuu punch — 3TO CUIbHBLI yAp Ky/IaKoM, cp.: to hit someone or
something with your fist, usually as hard as you can [MEDAL]. IIpu ero metadopusaryn
npouamMpyeTcs He Crocob, a cuia yaapa, Kotopas pedepupyercsi K MHTEHCUBHOCTU
BKyca. OIHMM 13 CaMbIX XOfJOBBIX 0OOPOTOB B Hallleil BBIOOpKe OKasbIBaeTcs to pack
a punch ‘Hanectu ypap, OYKB. ‘yrmakoBatb ypap’). VIHTepecHO Habmofarh 3a TeM, Kak,
CTaB YaCTbI0 KOHBEHI[IOHA/IBHOI MeTaOPMKM BKyCa, OH MOAUMUIMPYeTCs B KOHTEK-
CTe, IpUHMUMAs B ce0s aTpUOyTHUBHBIE U afBepOuaabHble fecKpUITOpel: The rest of the
dish packs a beautiful punch of flavor (mpurnamenusii 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 MoxeT 6bITh IpeoOpa3oBaH B IpUIaraTelbHOe,
4TO II03BOJISIET HE TONBKO C/Ie/IaTh BBICKA3bIBaHMe O0/Iee KOMIIAKTHBIM, HO 1 YICIIOIb30-
BaTb CJI0BO 1A 60JIee HEIIOCPeCTBEHHON XapaKTepUCTUKI CaMOTO BKYCa, OCYIIeCTBUB
npsamyto kBamudukanyo: Those flavors are bright and punchy and full of zest (M. bonaun-
uu, M, CAN, S1, E3).

Metadopa BO3EENCTBUSA MOXET pelpe3eHTHPOBATbCA BO BKYCOBOM [UCKypce
U JIekceMolt whack, ceMaHTHYeCKY CHEIVaIM3MPYIOLeiicss Ha 0003HAYeHNN CUIBHOTO
yZapa, He3aBUCUMO OT CIIocoba ero HaHeceHus, cp.: to hit someone or something with a
lot of force (MEDAL]. B npuBefieHHOM HIKe IpUMepe OHa MCIO/Nb3yeTCs] B HAMEPEHHO
TUIIepOOIN3UPOBAHHOM OIMCAHUM BKYCa, KOTOPOMY IPUIICBIBAETCS CIIOCOOHOCTD OKa-
3bIBaTh (pU3MUECKOe BO3/EIICTBIE Ha YeJIOBeYeCKOe TeIO 3a IpefelaMi TOl JIOKaIbHOII
obrnacty, re OH 00BIYHO «0buTaeT», 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
(mpurmamenusi gerycratop, MP, UK, S9, E12).

Bxyc — amo 83puvie

K cobprtnitHOMy (periMy MOXXHO OTHECTH 1 BeChbMa IO Y/LIPHYI0 MeTadopy 8Kyc —
aMmo 83pvl8, KOTOPAsi YAAUYHO IIepefaeT BHE3AITHOCTb U MHTEHCUBHOCTD BKYCOBOTO OIIIY-
mwenus. Cp.: It’s going to be quite a sweet explosion, but not hopefully sickly sweet (koHKyp-
cantka, M, UK, S17, E9). HecmoTps Ha perMyIleCTBEHHO HeraTVBHbIE aCCOLMALINY CO
croBoM explosion v mapagurMaTUYeCKy CBA3aHHBIMU C HUM efMHULAMM, MeTadopude-
CKUJI «BKYCOBOJI B3pbIB» 0003Ha4YaeT NpUATHBI onbIT: It will make like an explosion of
happy in your mouth (xoukypcant, M, US, S8, E18). Ero orcyTcTBME CBUAETENIBCTBYET
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0 HeflopaboTKe IOBapa, ero HeyMeHNN TIPABIIbHO COCTABUTh BKYCOBbIE IIpomopuuu: It
definitely doesn’t have that peanut butter jelly explosion (I.9mnuot, M, US, S6, E10).

SIpxuit Bkyc yacto HasbiBaetcs 6omboii: What a flavor bomb! (M. Tanertn, MP, UK,
S$13, E15); It’s just a bomb full of flavor! (I. Mexuran, M, AUS, S9, E33). Cepust uHTeHCUB-
HBIX U IIPUATHBIX BKYCOBBIX BIIEYAT/ICHNIT MeTaOPUIECKN OMMCHIBACTCA KaK 6KYC08AS
6ombapouposka: It’s just a continuous bombardment of flavour (mpurialeHHbIi erycTa-
top, M, UK, S17, E15). B arom cnydae B poKyce BHUMAHNSI OKa3bIBaeTCs MEPLVIIIEHT-
meryctarop. OgHako GoKycupoBKa MOXKeT IPOM3BOAUTHCS U Ha «MCTOYHUKE» BKYCa, KO-
TOPBIII Perpe3eHTUPYEeTCsI KaK B3PbIBOONACHBI 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 9TOI MeTaOPBI AB/IAETCS XIOMYLIKa — 00pas, KOTOPBII He TO/b-
KO IlepefiaeT CeMaHTUKY B3PbIBA, HO U1 BBI3bIBAET IPYATHBIE, IPA3HNYHBIE ACCOL[MALIUIL:
That is an absolute cracker! (I. Yonnec, MP, UK, S12, E16).

B 37011 YacTy KopIryca eCcTb OfMH 0c0060 MHTepeCHBIII IpUMep, Iie MeTadopuieckoe
3HaYeHIe B3pbIBa MepefjaeTcs 3BYKOMOparkaHueM, HOAKpeIIsIeMbIM V/ITIOCTPATUBHBIM
xectoM: This terrine is exquisite. The flavours just — pfffff! (mpuraiieHHslit ferycrarop,
MP, UK, S13, E6). 9TOT npuMep HaIJISIHO MOKA3bIBAET IIOTEHINAIBHYIO ITONMMMOLATIb-
HOCTb MeTadOopbl, BOSMOXKHOCTD €€ Pellpe3eHTall!y Pa3HbIMI CPeCTBAMU — KaK S3bI-
KOBBIMI, TaK U MTAPAIMHTBUCTUIECKIMIL.

Bkyc — amo oumencuonanvHulii 06vexm

[IpMHIMIINANTBHO MHOI B3I/IAK Ha CYIIHOCTb BKyCa OTpakeH B MeTadopmduecKoit
MOJIETN 8KYC — M0 OUMEHCUOHAbHYLIL 00BeKkm. BKyc IpeacTaeT 3ech Kak KOMIIAaKTHOE
obpasosanue. OHO TO/DKHO 00/1a/jaTh ONpeie/IeHHOI Pa3MePHOCTDIO, IIpIYeM OOJIbIIINI
pasMep accoummpyercs ¢ 00Jbleil MHTEHCUBHOCTBIO, Cp.: You are playing with some big
flavors here (I. Yonnec, MP, UK, S13, E18). 9ToT pocT, 0OfHaKO, He MOXeT ObITh Oesrpa-
HIYHBIM, IOCKO/IBKY IPY JOCTVOKEHNUM OIpefie/leHHON BeTNYMHbI MHTEHCUBHOCTH BKYC
TepsieT CBOJCTBO NPMATHOCTM M OLCHVBAETCA OTPUIATENbHO. TakuM o6pasoM, BKYC
IO/DKeH 00/lafiaTh HEKOTOPOJ MHTYWUTMBHO IIOHSATHOJM HOPMAaTMBHON pa3MepHOCTBIO.
Cp.: It’s too big a flavor for me (I. Yomnec, M, UK, S17, E4).

Bkyc — 3TO He TONBKO KOMIIAaKTHOE, HO 11 00BbeMHOe obpaszoBanme. OTCyTCTBIE
o6beMa BOCITPMHMMAETCA KaK BKycoBas aHOMamus, cp.: And its a one-dimensional dish
without the salt (Ix. bactuanny, M, US, S10, E6); It is very sweet. There isn’t another di-
mension (I. Yonnec, MP, UK, S1, E1). CxnonbiBanne o6beMa MOXKeT IPOUCXOAUTD U3-32
TOTO, YTO OTHE/IbHBIe KOMIIOHEHTBI BKyCa OKa3bIBAIOTCSI 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 mpepmnucbiBaeTcs MMeTb ITIyOMHY, KOTOpasl 4allle BCETO pelpe3eHTUpyeT-
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 (mpurnamenssit gerycrarop, MP, UK, S13,
E17). VIHTepecHO OTMETUTb, YTO BBICOKOKOHBEHI[VIOHA/IBHBII, CTEPTBIIl XapaKTep «I/Iy-
60Ko0i1» MeTadopbl IO3BONSIET PEIPE3eHTUPOBATD ee Ha BepOaTbHOM YPOBHE CeMaHTI-
4eCK! M3ObITOYHBIMY, TaBTOJIOTMYECKVIMI IO CBOEJL CYTH CIOBOCOYeTaHMAMY, cp.: The
bisque was really full of depth (mpurnamennsii gerycrarop, MP, UK, S13, E17).
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VIHTepeCcHBIM NPECTAB/AECTCA M TO, YTO KXKAOMY BKYCY HPEAICHIBACTCS MMEThb
HEKOTOPYI0 HOPMATUBHYIO [TyOVHY, U IIpEeBBILIEHNE 9TOTO OKa3aTesl MOXXeT MeTado-
PUYECKY MHTEPIIPETUPOBATHCS KaK M3MEHEHNe ero KadecTBa U Jake epexof B [PYTYI0
Kateropuio, cp.: And the depth of your sauce goes almost on the edge of beefiness, but not
quite (. Yonnec, MP, UK, S13, E16). B cocTaBe BKyca MOTYT BbIJIeNATbCA YpoBHM: There’s
different levels of heat coming from that heat of the okra (mpurnamenusiit kputuk, MP, UK,
S13, E06).

Bkyc kak KOMIIaKTHOe U 00beMHOe 0OpasoBaHue ONpeeeHHbIM 00pasoM Opu-
eHTMPOBAH Ha IepPUNIEHTa-lerycraropa. «IlepefHnit I1aH BKyca» — 9TO TOT KOMIIO-
HEHT BKYCOBOTO OIIYII[eHNsI, KOTOPBII He TONbKO HEPBBIM PETUCTPUPYETCS CO3HAHMEM,
HO 1 00/1ajiaeT HaMOOMbIIel MHTEHCUBHOCTBIO. Ero «3aiHMil IIlaH» — 3TO COMYTCTBYIO-
I BKYC, BbIpa>KeHHbINT 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. Yapusr,
MP, UK, S12, rematch special); It’s not too spicy; wonderful aromatic background (M. Bo-
HaunHu, M, CAN, S1, E2).

HecmoTpst Ha TO 4TO NPOCTPAaHCTBEHHOe 3HaueHue jeKceM foreground|/forefront
u background oxaspiBaeTCsi B 3HAYNMTENTBHOI CTEIEHM 3aTyIIEBAaHHBIM B CUJIy 4acTOT-
HOCTU UX YIIOTPeO/IeHNsI ¥ IPUHA/JIEKHOCTH SAAPY AETYCTALIOHHO-BKYCOBOTO C/IOBApS,
OHO He yTPavyeHO MOMHOCTbI0. O COXpaHEHMN CeMaHTUYECKON CBA3YU C MCXOFHBIM IpO-
CTPAHCTBEHHBIM JOMEHOM CBUIETENIbCTBYET BO3MOKHOCTD MX KOHTEKCTYA/IbHOTO IIOJ-
KpeIyIeHNs IeIKTUYeCKUMI 9/IeMeHTaMu, cp.: But in the background there, the predomi-
nant flavor for me is turmeric (Ix. Topoyn, M, UK, S17, E8).

O6BbeMHOCTD BKYCa, BO3MOKHOCTD MI3MEPEHVSI €T0 [IyOUHbI U IPOTSDKEHHOCTH, T10-
3BOJISIET BBIZIETIATD Y HETO OTAeNbHble Tpauum: It is just hitting on all facets of deliciousness
(A.Canuec, M, US, S10, E12).

CrpemieHre IPUAATh BKYCY CBOJCTBA MaTepuUaJbHOrO 0ObEKTa CO3[aeT BO3MOXK-
HOCTb M3MepeHsI He TObKO ero MPOTsDKEHHOCTH B IIPOCTPAHCTBE, HO 1 Beca. Bec Bkyca
MeTaOpUIecKy COOTHOCUTCS C eT0 MHT@HCUBHOCTBIO, cp.: Tons and tons of flavor (I. Me-
xura, M, AUS, S9, E4). Haie, ogHako, Bec (a 3a0jHO 11 06beM) BKyca M3MepsIeTCsI MeTa-
dopuuecknmu «cymxamm»: Its 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 6anamc

OJHOBpPEMEHHO C 3TUM B AMCKYPCe BKYCOBBIX OIIYIIEHNII OTYET/IMBO OIpefesiieT-
ca MeTadopa 6Kkyc — 3mo 6anaxc, KOTopas, Kak HaM IpeJCTaB/IAeTCs, TakKe CBA3aHa
C uyieell MaTepuaTbHOCTY, (PU3NYECKOil peabHOCTU BKyca. baaHc o3HavdaeT, 4To Bce
KOMITOHEHTBI BKYCa JO/DKHBI ObITh yPaBHOBEIIECHBI, CMEIeHVe B TY VI MHYI0 CTOPOHY
noptut ero xkadectso. 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
(mpurnaienusiii med-nosap, MP, UK, S13, E14).

BamaHC HeM3MEHHO IpefIoNaraeT B3aMMOMENICTBUE MEXJY PasIMYHBIMU KOM-
HOHEHTAaMM, X CIIOCOOHOCTb KOMIIEHCHPOBATh, YPAaBHOBELINBATh KaueCTBa APYT APY-
ra: The vegetables have all got this wonderful crunch to it. It is very sweet, but theres that
heat running through it, it kind of offsets that sweetness, so it almost reins it back a bit
(mpurnamenusii 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. Tanertu, MP, UK, S13, E14).
Heypnaynas momsiTKa 6a/IaHCHPOBaHMS TPO3UT «OIPOKI/IBIBAHMEM» OJHOTO BKYCOBOTO
KOMIIOHEHTA M/IM OOpYLIeHeM BCell «BKYCOBOI KOHCTPYKIIMI»:

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

[Tpurnamennsiit med-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).

BamaHc BKyca Mo>xeT MeTaOpPUUECKN 3a[aBaThCs U MOCPEACTBOM K/IACCUYUECKUX
OIIITO3UINIT TUIIA BepX/HM3, Ilepefi/3aji, IPaBO//IEBO, 9/IEMEHTHI KOTOPBIX JOKHBI OBITH
ypaBHOBeIleHbI. [Ipu OTCYTCTBUY paBHOBECHUS BO3HMKAET [IEPEKOC ¥ BKYC OKa3bIBAeTCs
JMIIEHHBIM He06X0aMMolt rapMoHndHoCTI: Pistachio and orange are like two left-field fla-
vors (K. Tocu, M, US, S8, E24).

IToxkasmyii, caMbIM KpeaTMBHBIM BapyaHTOM MeTadopbl 6aaHca B Halllell BLIOOpKe
CTaJIa OIIIO3MIVS UHb U SIH — JBYX IIPOTUBOIIOTIOXKHBIX 1 IPOTUBOOOPCTBYIOLINX CIJL,
HaXOJSILIMXCS B COCTOSIHUY PaBHOBECHS M IPEAIONATAloIX HaM41e Apyr apyra: Its
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 (IIx. Bactuanny, M, US, S10, E24).

ITpu orcyTcTBUM 6GanaHca OTAe/IbHbIe KOMIOHEHTBI BKYCa MOTYT BOCIPMHIMAThCS
KakK BCTynamolgue B KoHPpoHTaIuo0. B Takux crydasx BOCTpeOOBaHHON OKa3bIBaeTCs
BOeHHast MeTadopa, perpeseHTHpyeMas B JUCKYpce BKyCa arpecCuBHO-MIIMTAPUCT-
ckoit nexcukoit: 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 nomo1bio BOEHHOI MeTaOPUKM MOXKHO OMECTUTh B (POKYC BHUMAHMUA U TIep-
LVINJEeHTa-IeTyCTaTopa, BepOann3oBas Te MpoOIeMbl, KOTOpble BO3HUKAIOT Y HETO Ipu
BOCIIPUATYM IVIOXO COaTaHCUPOBAHHOTO BKYyca. YemoBek «c 60eM 6epeT» HeoOXOAMMBbIIT
BKYC, BCTYIIasl B CXBaTKy CO BCEeMU He)XeJIaTe/lIbHBIMM BKyCaMl, BCTAIOLVIMIU Y HETO Ha
nytu: 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).

Ob6nerdennas Metadopudeckas Bepcysi KOHQPOHTALUY TPeCTAB/IeHA IPEfUKATOM
bully ‘sagupats, Teppopusuposarts: I think the real problem here is just too many big,
bullying flavours together in one place (mpurnamenssiit gerycrarop, M, UK, S14, E6). Or-
JieNbHbIe KOMIIOHEHTBI BKyCa IIPeJiCTaB/IeHbI 3/1eCh KaK arpecCuBHO Goprolyecs 3a mep-
BEHCTBO.

BKyC — 3MmMo uenosex

I pyryio oT4eTIMBO BBIpaXKEHHYI0 MeTapOpPUIECKYIO TNHIIO COCTAB/IAIOT BBICKA3bI-
BaHU, NIPEACTAB/IAIONINE BKYC KaK XUBOEe CYLEeCTBO, 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 aKTyanbHOII 11 IIOMY/ISIPHOI OKa3bIBaeTCs
3pech MeTaopa 6KYC — MO Ueso6ex.

AHTponoMop¢usupys BKyC, Mbl HajensieM ero dyepramu xapakrepa. Cp.: It’s a bit
naughty, it’s a bit cheeky. It’s really very very good (. Topoyn, M, UK, S17, E7); [0 BKkyce
3akycku] it had an opinion, it was bold, it was unafraid, it was 100 per cent spot on (IIx. ba-
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ctuanny, M, US, S8, Final E); I want some bold flavors from you. Don’t be subtle. Give us
something bold and brash (IIx. Topoyn, M, UK, S17, E1).

B pamkax cTparerun aHTpornoMopdusanuy BKyca IOC/IeIHII MOXKET ObITh HafielleH
CIIOCOOHOCTBIO COBEPLIATh OCO3HAHHBIE Ije/IeHAIIPaB/IeHHbIe efiCTBUsA, cp.: The cream
is a little bit too creamy and is trying to mask the freshness of the passion fruit (mpurma-
mweHHbIi gerycrarop, MP, UK, S1, E19). EMy MoXeT IpUIUCBIBAThCA CIIOCOOHOCTD K CO-
BEPLIEHNIO Pa3NINIHOTO poja peueBbIX feiicTBuit: The lemongrass sauce is light, it’s almost
a whisper of citrus (I. Yornec, MP, UK, S12, rematch special); The whole thing screams
of umami (mpurnamenssiit cynbst, M, US, S10, E18). CoBepliueHHO 04€BUAHO, YTO MIPO-
¢bumpyeMbIM 3[jeCh IPU3HAKOM SIBJISIETCS TPOMKOCTD 3BYKa, KOTOpas MeTadopudeckn
COOTHOCHUTCS C MHTEHCUBHOCTBIO BKYCA.

BKyc MOXeT OIMCBIBAThCS C TOMOIIBIO HIMPOKOTO CIIEKTPa JIeKCUKY, CITyKaIlelt /I
obo3sHaveHus mopeit, cp.: And then you have a piece of pear. It just seems to be an uninvited
guest in the palate (JIx. Topoyn, M, UK, S16, E24).

Bornee BocTpe60OBaHHOI, OFHAKO, Ha TIPAKTUKE OKa3bIBAeTCs ipyras MeTadopude-
ckas nepcrextyusa. [Ipy onmcaHuy BKyca KaK 4e/IoBeKa MOSB/ISeTCS BO3MOXXHOCTD KOH-
CTpyMpoBaHUs MeTapOPBI couemanue 8Kycos — Mo HenoseuecKue 63aumMoOmMHOUEHUST
(combination of flavors is a relationship). CaMbIM HOIY/ISIPHBIM €€ JUCKYPCUBHBIM BOIIIO-
I[eHVeM fAB/IAeTCs MeTadopa rapMOHIYHOTO Opaka, COr03a, CO3aHHOro Ha Hebecax: Its a
beautiful marriage of flavors (mpurnamensnsiit gerycrarop, M, UK, S17, E4); The truffle on
the chicken — marriage made in heaven (M. Tanertu, MP, UK, S13, E06). Heynaunoe coue-
TaHUe BKYCOB MOYKET ONNMCBHIBATbCS KaK HECYACT/IMBBIN MM BOBCE HEBO3MOXHBIIT Opaxk:
[o coyce] It’s a very unhappy marriage with the tortellini (mpurnamenHslit gerycratop, MP,
UK, S1, E5). Ygaunoe, HO HeopurnHanbHOe CoYeTaHMe BKYCOB MMEHYETCs CTaHAPTHBIM,
KIaccudeckuM 6paxom: It'’s a classical marriage (II. Maxkrpar, M, IRL, S1, E12).

Metadopa 6paka MOXKeT ObITh IIpefcTaBIeHa 1 raronpHoit popmoit: The flavor of
the caviar and the scallop married beautifully (M. Py, MP, UK, S1, E19). OrmeTum, 4ro sta
MeTadopa, HO-BUAMMOMY, CTajla HACTOJIbKO IPUBBIYHOI B JUCKypCe BKYCa, YTO CaMiu
JIEKCEMBI tarry U marriage OTYACTH TOABEPIIICh CEMAHTIYECKOMY BBIXOJIAIIMBAHNIO,
YTO II03BOJISIET UCIIONB30BATh X B COYETAHMY C CEMAHTUIECKN M30BITOUHBIM HapedyeM
together, cp.: I just think these flavors marry together (yuactauk, M, UK, S2, E2).

B pamxax aToit MeTaopbl cOYeTaHUsI BKYCOB MOTYT OIMCBIBATHCSA U KaK JIPysKe-
CKO-IIapTHepCKyue oTHoueHus: They just work together hand in hand, they’re great flavors
(M. Yapuur, MP, UK, S13, E18). MeTacdopa «COBMECTHOI pabOThl» MO3BOJISIET TOLUYEP-
KHYTb, YTO KQXJIOMY OTHETbHOMY KOMIIOHEHTY BKyCa OTBOJUTCS OIpefie/ieHHas QyHK-
LIVIOHA/IbHAsI HATPY3Ka, 11 BBIIIOJTHEHHAs «paboTa» JO/DKHA OLIYLIATHCS B UTOTOBOM 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 (mpurnaiienssiii ferycrarop, M, US, S8, E5).

Bkyc — amo npouseedenue uckyccmea

Eme ogHolt A1cKypcuBHOI MeTaopoil, peannsyeMoli HeCKOIbKMMY CyOOpAMHAT-
HBIMM (hOpMaMM, MOXKHO CUMTATb 6KYC — 3mo npoussedeHue uckyccmea. Ee mpucyt-
CTBUE B IMCKypCaxX BKyCa BIIOJIHE IIOHATHO U IIPENCKA3yeMO: CO3[aHMe BKyca — 3TO
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TBOPYECKUIT aKT, B KOTOPOM IepPeIIeTAl0TCs 3HAHNSA U Ta/IaHT, KOTOPbIil HAIlpaB/IeH Ha
CO3/laHIe HOBOTO U PacCYMTaH Ha ONpefie/IeHHbIIT 9 deKT.

Han6onpuyo peneBaHTHOCTb /I AUCKYPCOB BKyCa MMEIOT [iBe apTUCTUYECKue
($opMbL: My3bIKa 11 TaHeI].

Mertadopa 8kyc — amo my3vika TpefcTaBIeHa B Hallleil BBIOOPKe HECKOTbKUMMU
KOHIIeNTya/bHbIMU (popMamy. Yalle BCero BKYCY IPUIMCHIBACTCS CIOCOOHOCTD IIETh:
I think the individual elements on the plate sing (mpurnauienHsii gerycrarop, M, UK, S17,
El). MeradopudeckuM MOTUBOM 9TOJ ITECHY MOXKET ObITb BKYC OJHOTO U3 MHIPeAVeH-
TOB fieryctupyemoro o6mopa: Duck is sort of singing with five spice (IpuIIalleHHBI KPU-
Tk, MP, UK, S9, E12); I like the pickled carrot — that definitely sings of citrus (M. TanetTu,
MP, UK, S13, E9). CnyumarteneM Ipu 3TOM, €CTECTBEHHO, OKa3bIBAETCS MEPLVIIMEHT-
neryctarop: I am not getting one thing singing out to me, apart from the sweet honey (M. Ya-
punr, MP, UK, S10, E9).

OJIeMEHTOM KPeaTMBHOCTH B VICIIO/Ib30OBAHNM JAHHON MeTaopsl ABJISAETCS yKas3a-
HIMe Ha YXaHp IIeCHM WM ee PerMOHaTbHO-HAlMOHA/IbHYIO IPUHAAIeKHOCTD. Cp.: You've
used the sweetness of the leeks to kinda sing a lullaby to the saltiness of that capers (M. IIpe-
ctoH, 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 UCIOTHATHCS TOYHO 110 HOTaM, (aibliib — 9TO
cHmKeHMe ero Kadectsa. Cp.: I don't think it’s your best-looking plate, but definitely you
hit your flavor notes (M.Tanertu, MP, UK, S13, E16). YMeHMe B3sITh «BBICOKME HOTBI»,
KOTOpOe B JOMeHe-VICTOUHVKe MY3BbIKI aCCOLIMUPYETCS C PO eCcCHOHATN3MOM, OIIBITOM
¥ 0COOBIM IPUPOFHBIM TaTAHTOM, MeTapOPUUECKIE COOTHOCUTCS C ICK/TIOUNTEIBHO BbI-
COKVIMM KadecTBaMu co3fjanHoro 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 MOXET UCIIOTHATHCS He TOIBKO TO/I0COM, HO U C IIOMOIIbI0 MY3bIKa/Ib-
HBIX MHCTPyMeHTOB: The lemon chimes through (mpurnaumenHsii cynpst, M, AUS, S9, E2).

Han6orbiirie BOSMOXKHOCTH /IS TMHIBOKOTHUTVBHOTO SKCIIEPUMEHTUPOBAHNUA OT-
KPBIBAIOTCS TOT/IA, KOI/ja My3bIKa/bHas MeTadopa MCIONb3yeTcs A/Is NpoduInpoBaHns
MHOTOKOMIIOHEHTHOCTH BKyca. BKyc MOXeT ONMChIBAThCA KaK MAacCIITAOHOE MY3bIKajIb-
HOe IIPOM3BefieHNe, VCIIONHAEMOe MHOXXeCTBOM 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 (xoukypcanrt, M, US, S6, E4).

JloMeH «My3bIKa/IbHbIE POM3BENEHNU» JOCTATOYHO Y€TKO U APOOHO CTPYKTYpH-
pOBaH, YTO IO3BO/IAET IIPOBOAUTH pasHOOOpasHble MeTadopymyeckye SKCIepUMEHTHI
IIPY OLIeHKe CTeIlleHM C/IOKHOCTY BKyca. OCOOEHHO MHTEPECHBIM IPEe[CTaBIIACTC S HaM
cnepyrowuii npumep: We wanted a concerto and we got a ditty. It’s not a bad ditty, but it’s
not a concerto (I. Yomnec, M, UK, S14, E1). Bkyc-niecenka, B IpOTMBOBEC BKYCY-KOHILEp-
Ty, — 9TO, 0€3yC/IIOBHO, TACTPOHOMIYECKAsA Hey/aua; OH C/IMIIKOM IIPUMUTYUBEH, YTO-
OBl YOB/IETBOPUTD MCKYIIEHHOTO JierycTaTopa. IIpuMep mpumedaTesieH TeM, YTO KOH-
KYPCaHT, KOTOPBIil CO3/Ia/l 3TOT BKYC, — IpodeccroHaIbHblil My3bKaHT. Cynbs Iparr
Yonnec BeMOHCTPUPYET 3[,eCb BO3MOXXHOCTb CO3JJaHMsI KOHTEKCTya/lbHOI MeTadopsl,
KOTOpasi KOHCTPYUPYETCs € YIeTOM OCOOEHHOCTel! COLMATbHOI MPUHAMIEXHOCTI €T0
cobecegHMKa U 6/1arofapsi 9TOMY SIB/IAETCS 0C060 3P PEeKTUBHBIM MHCTPYMEHTOM KOM-
MyHuKanyu (cm., Hamp.: [Kovecses 2015]).
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Bkyc Mo>XeT OBITD IIOfjaH U IIOJ] HECKOIbKO MHBIM YIJIOM 3PEHUS: He KaK TOTOBOE MY-
3bIKa/IbHOE IIPOMU3BefieHIe, a KaK paboTa Ko/leKTuBa My3bikanToB. 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 (xoukypcaut, M, US, S4, E1). 310, 110 HaleMy OILIYIeHNUIO,
6osee mpoleccyaabHOe, COOBITUITHOE BIfieHMe BKyca, CPOKYCHpOBaHHOE Ha Ipolecce
€ro CO3[aHMsL.

Han6ompuryio n306peTaTe/IbHOCTb B IPUMEHEHNM 9TOJ IMHIBOKOTHUTUBHOI CTpa-
TeTVM MPOEeMOHCTPUPOBA CyAibs aBcTpanuiickoro «MasterChef» Matt IIpecToH, KoTo-
PbIil He IPOCTO MPEACTABII PasBEPHYTYIO aHATIOTMIO MEX/Y BKYCOM 1M MY3bIKa/JIbHbIM
KOJIIEKTMBOM, HO ¥ TIOAPOOHO pacIcaa KaXAylo MysblKaabHyIo napTuio: 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. You've done that. Delicious! (M, AUS,
S9, E21). IIpumeyaTenbHO, YTO OH BK/TIOUNMII B ONMCaHME YKa3aHMe Ha KauyeCTBO 3BydYa-
HUS, IpUYeM Pe3KoCTb 3BYKa (to screech — to make a loud, high, and unpleasant noise
[MEDAL]) meTadoprdeckyt COOTHOCUTCS C OCTPOTOIL BKYyCa.

BTopsIM BMIOM MCKYCCTBa, IIPECTAaBIEHHBIM B IUCKypCe BKyCa, SABJIAETCS TaHel].
ITpuATHBI BKYC pelpe3eHTUPYeTCs KaK «TaHell BO PTy», cp.: That sets my tongue dancing
(T.Yonnec, MC, UK, S13, E12); Flavourwise, it was fantastic! It danced on the palate
(Ix. Topoym, M, UK, S17, E16).

Kak u B c/rydae ¢ My3bIKOIL, JOMEH «TaHeL IPefOCTAB/IAeT HAM BOSMOXKHOCTH JI/Is
JIMHTBOKOTHUTVBHOTO MaHeBpa. OfHIM U3 CaMbIX MHTEPECHBIX IIPYMEPOB B HAllleM KOP-
myce sIBJISETCS C/IEYIOLVIT ANAIOT:

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

ITpumep n06OMBITEH He TOMBKO OOBITPHIBAHNEM OTEHI[MA/IA «TAHIIEBAIBHOI» Me-
TaOpbl, HO M CaMOJi IMHAMMKOI KOHTEKCTa: COOeCeTHNK «IIOfIXBATbIBAET» IIpeJIarae-
Mblif 00pa3 1 pa3BUBAET €ro, fAejas C/IeYIOLNIT TMHIBOKOTHUTUBHBII 1ar. Ml Habo-
fiaeM 375eChb IIPOLIeCC COBMECTHOTO KOHCTPYMpPOBaHus MeTadop, B X0ie KOTOPOrO OTKPHI-
BAIOTCS1 HOBbIE BO3MOYXHOCTH MCIIO/Ib30BAHNS CTAPOIl KOHIENITYa/IbHOI MOJIENL.

B muckypce BKyca IpeficTaB/eHa U «KMBONUCHAasA» MeTadopa. B Harem kopmyce co-
iepXKUTCS TUIIb OJVH IIPUMep ee yHOTpeO/IeH s, YTO II03BO/IAeT HaM XapaKTepu30BaTh
ee Kak MayodactotHyt: 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/110/1a IIPEJICTABIEH 3[1eCh KK «IIOJIOTHO», Ha KOTOPOM IIOBApPY IPECTOUT
HOMPaKTUKOBATLCA B MCIIO/Ib30BAHNY BKYCOBOJT aIATPBL.

VnpuBuayanbHaa MeTadoprieckas KpeaTuBHOCTD

CremneHb MeTadOPMYHOCTH peun Cyrybo MHAMBMAYanbHAa. JacTb ONMMCBIBAEMBIX
3mech MeTadop (Hampumep, AMMEHCUOHA/IbHAS) COCTAB/IAET MPOQECCUOHAIBHBIN Ta-
CTPOHOMMYECKUIT )KapToH, YTO fleflaeT MX 00sA3aTeTbHBIMI /IS YCBOEHMA U MCIIO/b30Ba-
Hus. Boree opuruHanbHble GOPMEL, IepefaolIe CI0XKHbIe 00pa3bl, KOMOMHMPYIOL e
pasmryHble MeTadopbl B OJHOM OIIMCAHNUM, — 3TO BCE XK€ Pe3y/IbTaT OIpele/IeHHOTO
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CKJIaJia yMa, IMOKa3aTe/lb MHAVBMUAYATbHOTO JUCKYPCUBHOTO CTH/IS U, B OINPefe/IeHHOII
crenenn, — Metadopuieckoit kommeTeHTHOCTH (cM.: [Danesi 1992]).

MeTtadopudeckast IIOTHOCTb MHANBU/YATIbHBIX HAPPATUBOB MOXKET BapbIPOBATD-
Cs1 B BeCbMa LIMPOKUX Tpefenax. [IpuBenemM Muinb OfyH IpuMep MeTadOpUIeCcKN Ha-
CBILIIEHHOTO Pa3BEPHYTOrO ONMMCAHVS BKYCA, aBTOPCTBO KOTOPOTO MPUHA/IEXNUT MIPH-
IJIallleHHOMY 1Lile()-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 3TOM omycaHMM rapMOHMYHO U CTaKeHHO paboTaoT MeTadophl ABIDKEHNA, Oa-
JIaHCa, BOVHBI U MY3BIKHU. VIX HEIPOTMBOpEUYNBOE COCENCTBO BO3MOXXHO IIOTOMY, 4TO
Ka)kK7las U3 HUX TIepefiaeT OT/ie/IbHBIN acIeKT BKyca.

Kak 7erko samMeTuTh IO aTpUOYILMM IPUBOAUMBIX B paboTe IpUMepoB, Hanboree
MeTaOPMYHBIM M3 BCEX YIACTHUKOB IOy OKa3ajcA Cyfbsa 6purtaHckoro «MasterChef»
Iparr Yomnec. Ero ornmyaer He TONBKO BBICOKAsA IUIOTHOCTb MeTadop B peIUINKaX,
HO 1 MX TeMaTndyeckoe pasHoobpasne. Spkiue 1 3alloMuHaroLecs 06pasbl Ipefiaraet
€ro aBCTpanuiickmii Konnera MatT IIpecToH — caMblil 3IaTaXKHbBIN CyfibA 110Y. 3HaMe-
HUTbIT ToproH PaMsu, M3BeCTHBIN CBOelT )KeCTKOCTBIO U 6e3alle/lIAIMOHHOCTBIO, OKa-
3a7Ics Topasfo MeHee ApoK. Hambomee opurnHanbHble €ro BHICKa3bIBAaHMA OTHOCUINCD
He KO BKYCY, a K BHelIHeMy Bupy 6mtona. Cp.: That doesn’t look like a kofta. It's like some-
thing my bulldog left under the sofa discreetly. Takum 06pa3oM, MHUBUAYATbHBI MeTa-
(dbopudeckuii pernepTyap BKyca MOXKET CYI[eCTBEHHO Pa3HUTBC.

3akinroyeHue

B Hacros1el cTaTbhe IpefCTaB/IeHbl TMIIb CaMble 3HaUuMMble MeTaOpbl, IMeEIOIIIie
HanOOIbIINIA YAeTbHBIN BeC B JUCKypCe BKYCa, IOCKOIBKY CBOIO 3a/ja4y MbI BUIE/IN B BbI-
SBJIEHUM IIATTEPHOB MeTaOPMUIECKON aKTUBHOCTY, @ He B MCUEPIIbIBAIOLIEM OIMCAHNUN
Bcex MeTapopuIecKrx BO3MO>KHOCTel. Ha ocHOBe mpoBefieHHOT0 HaMy aHa/MN3a MO>KHO
ClienaTh BBIBOJ, YTO MeTaopryecKuit TaHAIadT BKyca B COBPEMEHHOI aHITIOSI3bIYHOI
Ky/IbType pasHOOOpa3eH U JOCTATOYHO YeTKO CTPYKTYpMpOBaH. B ero coctaBe MOXXHO
BBIIE/IUTh HECKO/IBKO OCHOBHBIX (MCKYPCUBHBIX) MeTadop, KOTOpbIe 3aJal0T ITTaBHbIE
KOHIIENITya/IbHbIe BeX) B OCMBIC/IEHUN U Bepbann3anuy BKycoBoro omnbiTa. K HuM ot-
HOCATCA 6KYC — 3Mo cobvimue, 6KYC — 910 OUMEHCUOHANbHBLE 00DeKm, 6KYC — Mo
bananc, 6Kyc — MO0 HUB0e CYULeCmeo, 6Kyc — amo npoussedeHue uckyccmea. Kaxpmasa
U3 HUX MOXKET peaj30BBIBAaThCs KakK B 00001eHHOM Bupe (cp.: theres a lot happening
here), Tak u 6071€e y3KMMM IO CBOMM CEMaHTUYECKIM BO3MOXXHOCTAM CyOOPAVHATHBIMMI
Metadopamu. Tak, A MeTadopbl 6Kyc — 9mo cobvimue CyOOPAVHATHBIMY ABIIAIOTCA
8Kyc — amo dsuxcerue (1 TIOTIVHEHHAS €11 6KYC — M0 nymeuiecmeue), 6Kyc — Mo
8030eiicmeuie, 6Kyc — 3o 63pvi6 1 T. Ji. MeTapopbl pa3HOTO reHe3a MOTyT 00beVHATbCA
B IIpefieNlax OJHOrO ONIMCAHMA, IlepeflaBas pasHble acleKThl BKyca. boraTas u passuras
MeTaopuKa [I03BOJISIET 3HAYNTEIBHO PACIIMPUTD perepTyap CPeAcTB, CIY>KaIllUX Il
KOMMYHMKALM¥ BKYCOBOI'O OIIBITa, ¥ MIMEET IIOJTHOE IPAaBO CYMTAThCA IIOTHOLIEHHBIM
CPEZICTBOM €ro OCMBICTIEHNS B BepOaIm3aryn.
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Kak mokasamo Hamie nccrefoBaHue, BKYC, BO3MOXKHO, «He camoe OaropopHoe
u3 Bcex omyueHnit» [Hoffmann 2016: 3], Ho, moxarnyit, Of{HO U3 CaMbIX MHTEPECHBIX IS
HAyYHOI paspabOoTKM, B TOM YMCTIE U CPECTBAMMU JIMHTBUCTUKIL.
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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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