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OPUEHTUPOBAHHOW JIUTEPATypOll HA aHTIUUCKOM SI3bIKE. ydueOHOe mocoOue 1o
AHTIIMHACKOMY SI3BIKY JUJISI CAMOCTOSITEIHHOW palOThl CTYACHTOB-OaKalaBpOB
(mampasnenne 020100 «Xumus»)/M. H. MuneeBa; iBaH. Toc. XHM.-TE€XHOJI. YH-
T. — WBanoro, 2017. — 70 c.

VYyeOHoe mnocoOue mnpeaHa3HaueHO JUIsl CTYIEHTOB OakajlaBpuarta
nepBoro ypoBHs oOydenus. Ero uenp — npeACTaBUTH aITOPUTM JJIA
CaMOCTOSITEIbHOM  pabOThl CTYAEHTOB CO CHEUUAIbHOW  aHTJIOS3BIYHON
nutepaTypoid. (OOOCHOBBIBAETCS HEOOXOJUMOCTb PETYJISIPHOTO UTEHUS U
aHanu3a MpodhecCUOHAIIbHO-OPUEHTUPOBAHHBIX HCTOYHUKOB IO XUMHUYECKUM
cnequanbHOCTAM. C)KaTo M CXEeMAaTHYHO OMHMCAaHbl aKaJeMHYECKH M Hay4YHO-
MONYJISIPHBIA MOJCTUIIA aHTJIMMCKOTO $3bIKA; OCHOBHOE BHHMAaHUE UYUTATEIEH
KOHLEHTPUPYETCS Ha METOJAMKE COCTaBJICHUS aHHOTAUMM M pedepara
MPOYUTAHHOTO UCTOYHUKA HA aHTJIUMCKOM SI3BIKE.

CrpykTypy nocobus coctaBisitoT BBeneHnue u 1Be riaBbl, NOCBSIICHHbIE
AHHOTUPOBAHUIO U pePEepUPOBAHUI0 HAYYHO-TIOMYJSAPHBIX MU HAyYHBIX CTaTeH,
COOTBETCTBEHHO. JIEKCHKO-TpaMMAaTHYECKUIl aHAIU3 JBYX OPUTHHAJIBHBIX
AHTJIOSA3BIUHBIX HCTOYHUKOB, MPEJICTABICHHBIX B MOCOOWU, TPUBOIUTCA B
KauecTBE IMpUMepa, TIpaMMaTUUYECKUE SIBJIEHUS TMOJAPOOHO pa3douparoTcs.
Kaxnplii rpammatuueckuil (peHOMEH, BBISBICHHBIM B AHTJIOA3BIYHOM TEKCTE,
MMEET TUIIEPCCBUIKY Ha CIEIUAJIU3UPOBAHHBIA CAUT MO AHIJIMKUCKOMY SI3BIKY,
YTO OOJIErYuT CTYJIEHTaM TOHMMAaHHE ONUCHIBAEMOr0 SIBIIGHHS W JIacT
BO3MOKHOCTh CAMOMY pa300paThCs B CI0KHOCTSIX aHTJTUHUCKOTO SI3bIKA.
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BHEAYJINTOPHASI PABOTA
C IPO®ECCUOHAJIBHO-OPUEHTUPOBAHHOM JIUTEPATYPOM
HA AHI'JIMIUCKOM SI3BbIKE



IosicHuTeILHAA 3aNMUCKA IS CTYA€HTOB

B kypc «HMHOocTpaHHBId s3bIK» OakanaBpuaTa BXOAUT oOs3aTeNIbHas
BHeayutopHas pabora ctynentoB | u Il kypcoB co cnennanbHO nUTEpaTypol Ha
aHruickoM si3pike. [lon crnenumanbHON OPUTHMHANBHOM JUTEPATYpPON MOHUMAKOTCS
npo¢eCcCUOHATbHO-OPUEHTUPOBAHHBIE HMCTOYHUKH, MpeJHa3HAUYCHHbIE  JJIA
CaMOCTOSITEILHOM MPOpabOTKU BO BHEY4YEOHOE BpeMs, C TMOCIEIYIONIeH caadeit
YCTHOTO U MUCHbMEHHOI0 OTYETa O MPOJIeTaHHON padoTe.

JlanHbIl BUJ BHEYYEOHOM [EATENBHOCTH BKJIOYAETCS B OOMIMH pPEUTHHT
CTyJIeHTa MO JIUCHUMUIUIMHE. MaKcuMaabHOE KOJUYECTBO OasioB, KOTOPHIE MOXKHO
MOJIYYUTh 10 WHOCTPAHHOMY SI3BIKY B T€UEHHE Ka)XJIO0ro cemecTpa, coctaBiseT 50.
N3 Hux 15 OamioB MOXHO TMOJYYUTHh 32 MOCEIHICHUWE NPAKTUUYECKUX 3aHATHH,
aKTUBHYIO paOOTy Ha HUX, BBIMOJIHEHUE JOMAIIHMX 33JaHU B CPOK B IOJHOM
obbeme; 15 Oa/moB 3a IpaMOTHOE BBINIOJIHEHHE TECTOB U KOHTPOJBHBIX 3aJlaHUMN
nepe]i peUTHHTOBBIMH TOYKaMU (KX B KoM cemectpe 3) U 15 6aiioB 3a paboTy co
CrelUaIbHON JTuTepaTypoi. boHycHbIe 5 6aioB OT mpemnoaaBaTeisl CTYIEHT MOXKET
MOJIYYUTh 3a TMOATOTOBKY W BBICTYIUICHME HA 3aHATHU C JOMOJHUTEIbHBIM
COOOIIEHUEM M0 U3YYaeMbIM B CEMECTPE T€MaM, BBICTYILJICHUEM C JIOKJIAJIOM Ha THIX
HayKH, TMOATOTOBKY TMPE3EHTallMM, Y4YacThe€ B OJHMMIKAJaX M KOHKYypCax.
[IpenonaBarenb Takke UMEET MPABO BBHIYECTh D OANJIOB M3 PEUTHHra 3a MAacCCHUBHOE
MOCENIEHUE MPAKTUYECKUX 3aHSATUM, MPOIMYCKH 3aHSITUH, BHIMOJIHEHUE JOMAITHUX
3alaHUil ¢ omo3JgaHueM 0€3 YBaXKHUTENbHBIX MPUYUH, OTCYTCTBUE CJIETAHHBIX
3aJaHUM.

Bropas mosnoBunHa peiituara (octampHple 50 0amioB) ckiagsiBacTCs M3
3a/IaHUM, BBHIMIOJIHEHHBIX BO BpeMs cJauM 3adyeTa Win 3k3ameHa. Crolla BXOAUT
MUChMEHHAs JIEKCUKO-TpaMMaTH4YeCKass KOHTPOJbHas paboTa B KoHIe cemectpa (15
0a/I0B MakCHMyM), coOeceJoBaHKe 10 H3y4eHHBIM B ceMecTpe TeMaM (15 GamioB) u
4YTeHHe, MepeBoj/mepeckas crenuaabHoro Tekcra (15 Oamnos). IlpemomaBatens
TaKkKe MMEET NpaBO HAYUCIUTh WIM BBIYECTh O OOHYCHBIX OamioB U3 0OIIero

PEUTHHTA II0 CBOEMY YCMOTPEHHUIO.



[Ipu  moaroToBke K cmade MarepuajoB 1o  mpodeccrHoHaIbHO-
OPUEHTHPOBAHHOMY YTCHHIO CIICIYET MPOYUTATHh U MOHATH BHIOPAHHBIN IJIsT pabOTHI
TEKCT, TIEPEBECTH €ro s ceOs, BBIMUCATh M3 HETO HE3HAKOMBIE CIIOBA, 0OpaTHB
0COOCHHOE BHHMMaHUE Ha Mpo(deCcCCHOHANIbHBIE TEPMUHBI, a TaKkKe MPODUIBHYIO U
KITUTITUPOBAHHY IO JICKCHKY. Heob6xonumo COCTaBHTH COOCTBEHHBIN
TEPMUHOJIOTHYECKHH cloBaph oommmM oobemMoM 10 200 c1OB M aHHOTAIUIO HAYYHO-
nonyJisipHOU Tu60 pedepaTr HaydHOU CTaThU AJII MUCbMEHHOM YacTU OTYETA.

HopMbl uTeHHS B KaXKIOM CEMECTpPE YBEITWYHMBAIOTCS HAa 5 THIC. TIEYATHBIX
3HAKOB, CYUUTAEMBIX 0€3 MPOOEIIOB:

1 cemectp — 5 ThIC. 1ey. 3H. (BbIMKcaTh B ciioBaph 20-25 TEpPMHHOB U KIIHIIIE)

2 cemectp — 10 ThIC. TIed. 3H. (Beimucath 30-50 TepMHHOB)

3 cemectp — 15 ThIC. 1Tey. 3H. (Beimucath 70-120 TepMHUHOB)

4 cemectp — 20 ThIC. 1Iey. 3H. (Bbmucath 140-200 TepMUHOB)

YCcTHBIH OTYET 10 BHEAYAUTOPHOMY UYTEHUIO SIBIIICTCS OJHUM U3 acCIeKTOB
paboOThl HAJ WHOCTPAHHBIM SI3LIKOM. YCTHBI OTYET COCTOUT W3 CIEAYIONTUX
KOMITOHEHTOB:

® TI'PaMOTHOC d)OHeTI/I‘ICCKOe W MHTOHAIITMOHHOC YTCHHMC 100010 OTPLIBKA

10 BEIOOPY CTYJICHTA, MTOATOTOBJICHHOE 3apaHee (3 0aia);

L KOppCKTHI:IfI OepeBOoaA TCKCTAa «C JHCTa» C IIOMOIOBK COCTAaBJICHHOIO

cioBapst (5 6ammoB). OTpPBIBOK JUIsl IepeBOIa BbIOMpaeT mpenogaBaTesib. CTyJaeHT
00si3aH  MPOAEMOHCTPUPOBATh 3HAHHE TPAMMATHYECKMX U CHUHTAKCUYECKHUX
0COOEHHOCTEM CTPYKTYpPhI TEKCTA.
e B 4 cemecTpe CTYACHT MOXET MOJTYYUTh 2 TOTIOJHUTEIHHBIX OOHYCHBIX
Oajyla 3a TOATOTOBJIEHHBINM TMEpecKka3 Ha AHIIMHCKOM SI3bIKE MPOYUTAHHOIO H
MEPEBEICHHOTO TEKCTA.
IIncbMeHHas YacTh 0TYETA IPEAIIOIAracT MpeICTaBICHUE!

L TCPMHUHOJIOTHYCCKOI'O  CJIOBapi, OCI)OpMJ'IeHHOFO COOTBCTCTBYIOIINM

obpa3zom (3 6as1a);



o anHoTanuu (00beMoM He Oosee 150 coB) HaAyYHO-TIOMYJIIPHOTO TEKCTA
win pedepara akaaeMUYecKor cTaTthbi (0OBEMOM OJHA WM TIOJTOPHI CTPAHUIIBI
dopmara A4) (4 6anaa).

Cpoku cjiauu BHCAYyIUTOPHOT'O YTCHHA .

1 cemecTp — ¢ 1 mo 25 HOsI0ps,

2 cemecTp — ¢ 15 mo 28 despais, ¢ 15 no 31 mapra,

3 cemectp — ¢ 8 o 25 cents0ps, 15 -31 okTsa6ps, 15 — 30 HOsOPH,

4 cemectp — ¢ 15 mo 28 despans, 15 — 31 mapra, 15 anpens — 25 anpens.
BHeaynmuTopHOEe YTEHHE CIENUATBHOW JIUTEPATypbl B KaXKJIOM CEMECTpe B

yKa3aHHOE BpeMsl CAAETCS B 00BEME D ThHIC. IEYATHBIX 3HAKOB.

[Ipu cnade oTdyeTra MO BHEAYIUTOPHOMY UTEHUIO MO3K€ OOBSIBICHHOIO CpOKa
0e3 yBaXUTEJIbHOW MPUYMHBI CTYJEHT MOKET MOJYYUTh MAaKCUMaIbHO / 0AJIJIOB.

[Tpu cmaye oTyeTa JOCPOUYHO CTYJASHT MOTyYaeT JOTIOTHUTENHHO 2 faJjlia.



BBeaenue

HaBpiku pedepupoBanusi 1 aHHOTHPOBAHUS 3apyOeKHOM Y3KOCHEIUATbHOM
JTUTEpaTypbl B HACTOSIIEE BpEeMsl SIBJSIOTCS HEOTHEMIIEMBIM aTpHUOYTOM I'PaMOTHOTO
crienuanucra. lleneHanpaBI€HHO W HEONPEPHIBHO  COBEPIICHCTBOBATH  CBOU
KBaTM(UKAIMOHHBIC HABBIKK MOXHO, HCIONB3YySd MJIg O3TOM LEIU HE TOJbKO
OTEUYECTBEHHbIE, HO W MHUPOBBIE JOCTH)XEHUS B OMNPEICICHHOW O0JacTH HayKH.
YMenuss pedepupoBaTb W aHHOTHUPOBATH MHOSI3BIYHBIE HCTOYHUKH IO CBOEH
CHELUAIBHOCTA HEOOXOIUMBI JUIsi TOrO, YTOOBI, OTOOpaB M aKKyMYJHUPOBaB
UMEIONIUECS CBEACHUS IO TOMY WWIHM HWHOMY BOIPOCY, MNpPOaHAIU3UPOBATH U
CUCTEMATU3UPOBATh KX I JAJbHEUIIEr0 WCIOJb30BAHUS B CBOCH HAy4YHOU
NEeSATETbHOCTH.

Crnenuanu3upoBaHHas JUTEpaTypa OOECNEUMBACT HAJECKHOE XpaHEHUE U
pacrpocTpaHeHue OOBbEKTUBHOTO 3HaHus. C Jpyroi CTOPOHBI, OHA CIYXHUT
€CTECTBEHHBIM MEXaHU3MOM MNPOPECCUOHATBHOW KOMMYHHMKALIUU CPEAU YUYEHBIX
Bcero mupa. OCylecTBIsATh CTOJb BaXHYIO (DYHKIIMIO TTOMOTAeT HAyYHBIA pEeueBOM
CTUJIb, KOTOPBIM 3aKperuisieT pe3yJbTaThl IMpollecca IMO3HAaHMsS, CIOCOOCTBYET
MpUOOPETEHUIO HOBOrO Oara)ka 3HAHUN W TEpeAaeT CHelualbHyl0 HHGOPMAIUIO.
CnenyeT OTMETHThH, YTO B paMKaxX HAyYHOTO CTWJIS BBIJCSIOT aKaJeMUYECKUN U
Hay4YHO-TIOMYJISIPHBIN MOJCTUIN, TPUYEM MEPBBIM pacCUMTaH Ha MOATOTOBIEHHOIO B
Hay4YHOM IUIaHE ajpecaTa, a BTOpPO, Kak MpaBuiio, — Ha HempodeccuoHania.

HccnenoBatenbckue pe3yabTaTbl 0OBIYHO MPEACTABISAIOT B MTUCbMEHHOM BHJIE
KaK TE3UCHI JIOKJIa/Ia, KPAaTKOE COOOIIEHHUE, CTaThs B CICIIUATU3UPOBAHHOM KypHAae
uiau cOOpPHUKE HAYYHBIX TPYJ0B, MOHOrpadus. TekcTsl MoJ0OHOT0 KaHpa 00JIaqal0T
CBOMCTBaMH, TMPUCYHIUMH JIOOOMY HAy4YHOMY TEKCTy, M JOJDKHBI CTPOIO
COOTBETCTBOBATh TPEOOBAHUSAM, MPEAbSIBIAEMBbIM K HaydyHOW cTarbe. OCHOBHBIC
KauecTBa HAYYHOTO CTHJIS XapakKTepHU3ylOTCs TMOAYEPKHYTOM JIOTMYHOCTHIO,
CMBICJIOBOM TOYHOCTBIO U OJHO3HAYHOCTHIO BBIPAXKEHUSI MBICIH, UH(OPMATHUBHOM

HAaCbhIIICHHOCTHIO, 00BEKTUBHOCTBIO HN3JI0KCHUA, HUCIIOJBb30BAHUECM
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TEPMUHOJOTUYECKON Jiekcuku. Crnenuduka s3bIKOBOr0 0GOPMIIEHUS HAyYHBIX
TEKCTOB MOJAYMHEHA KOHKPETHOMY CTaHAAPTY, KOTOPBIA MPEANUCHIBACT IJIs TaHHBIX
YCJIOBUH KOMMYHUKAIIUU KJIUIIUPOBAHHBIA BapHaHT HAy4YHOro mnoabsa3bika. K
CUHTAKCUYECKHUM  OCOOEHHOCTSM  OTHOCUTCS  HMCIOJIb30BAaHHME  YCJIOKHEHHBIX
rpaMMaTUYECKUX KOHCTPYKIIMH C COYMHEHHEM U TOJYMHEHHEM, a TaKke
HAMEPEHHOE YTSDKEJIIEHHE TEeKCTa pa3lIMYyHbIMU 000COOJEHHBIMU 00O0pOTaMHU.
HachleHHOCTh y3KocTeluaaibHBIMUA U OOIIEHAYYHBIMU TEPMUHAMH XapaKTepU3yeT
JEKCUYECKUM acneKT MpodheCCUOHAIIbHO-OPUEHTUPOBAHHOIO TEKCTA.

J71st TOro 4To0Bl MOYYUTh MEPBOHAYAIBHOE, JOCTATOUHO O0Iee BIEYATICHHUE
0 J1000M HCTOYHHMKE HAydYHOM HHGPOpPMALMH, HEOOXOIUMO IPOBECTH OIEPaIIUIo,
o100Hy10 ckanupoBanuio (SKimming). ITo3HaKOMHUBIINCH ¢ HA3BaHUEM HAITMCAHHOU
paboThl, €€ aBTOPOM WM KOJUIEKTMBOM YYEHBIX, MECTOM U TOJO0M HW3AaHus,
OPUEHTHUPYSACH MO KIIOYEBBIM CIIOBAM, JIETKO OMNPEAENUTh, €CTh JHU CMBICH
MpoAokKaTh 4TeHue. Eciam KiroueBble CJIOBA COBMAAAIOT C BalllUMU HAay4YHBIMU
MHTEpEecaMH, CMEJIO0 MOXKHO OpocaThb OErJiblii B30p Ha MPUBOJAMMbBIC WILTIOCTPALINH,
KOTOpbIE€ B CUJTy CBOEH HATJIIHOCTH MO3BOJIAT CIEJIATh MPEABAPUTEIbHBIE BHIBOJIBI O
MPOBEJICHHOM HcclieoBaHuu. OOpalnieHue Beiae ] 3a 3TUM K aHHOTAlluKd YOeuT Bac B
MPaBWIBHOCTU CJIEIaHHOTO BbIOOpa. WM TONBKO MOCIE 3TOTO MOXKHO CO BCEM
BHUMAaHUEM TIOTPYXaTbCd B MOAPOOHOE UTEeHHE OTOOpaHHOW cTaTbu. (OJHAKO
cieayeT MOMHHTh, YTO NMPH PadoTe ¢ OPUTHHAJIBLHBIM HCTOYHUKOM OCHOBHOM
3ajjavyeil ABJISIETCH He ero J0CJIOBHBIN NMePeBOl, 4 OCMbIC/IeHHE POYUTAHHOIO C
nocJjeAyinei aJeKBaTHOM nepeaayeil M3BJeYeHHON MH(OPMAaUMHM HA POAHOM
si3blKke Ha 0a3e HMMEKIIUXCH CHeUHAJbHbIX 3HaAHuMU. HeorpemakTupoBaHHBIN
MOACTPOYHBIN TEpPEeBOJl CTAaTbU HEU30EXKHO TMPUBEAET K HENPABUIHLHOMY,
UCKaXXEHHOMY U 1K€ MPUMUTUBHOMY MTOHUMAHUIO MPOYUTAHHOTO.

Pexomenpganuu st 3gdextuBHOM  paboTel ¢ mpodeccHoHaNIbHO-
OPUEHTHUPOBAHHBIM TEKCTOM CBOJATCS K CIEAYIOIUM MoJioxkeHusaM. Kpaiine
HEOOX0aUMO u30eratb HM30JMPOBAHHOTO BOCIPHUATHS  OTACIBHBIX 3HAKOMBIX

JCKCHUKO-TPAMMATHYCCKHUX JJICMCHTOB HMCTOYHHKA, HWIHOPUPYA KW HC YUHTbIBAA
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Hen30exHoe BIMsHUE KOHTeKcTa. Ciienyer oOpamiath BHUMaHUE Ha CTPYKTYpHBIE U
IPaMMAaTHKO-CTUIIUCTUYECKNE OCOOCHHOCTU MOCTPOEHHUS TEKCTa, OTIMYAIOIIUECS OT
UMEIOIIUXCA B  POJHOM  si3bIKe. AOCOIIOTHO HEJONMYCTUMO IpeHeOperarb
CHEIUAIM3UPOBAHHBIMUA CIIOBapSIMU M CHPABOYHUKAMHM W3 O0JAacTH 3HAHMM, K

KOTOPOW OTHOCUTCS aHAITU3UPYEMBIN TEKCT.



I'naBa 1. AHHOTHpOBaHHE HAYYHO-TIOMYJISIPHBIX HCTOYHUKOB

Pedpepar u anHOTanus, B OTIWYME OT MOHOTrpaduil, COOPHUKOB TPYIOB,
CIELUATIM3UPOBAHHBIX KYPHAJIOB, MATEPUATIOB HAYYHBIX KOHIPECCOB, CUMIIO3UYMOB,
KOH(EpEeHIUI U aKaJIeMHUUYECKUX CTATeH, SBISIIOTCS BTOPUYHBIMU JOKYMEHTAIbHBIMU
MCTOYHUKAMHU HaydHOU mHMOpManuu. ITO T€ TOKYMEHTHI, B KOTOPBHIX COOOIAOTCS
KpaTKUe CBEJEHUS O TMEepBUYHBIX HcTOyHUKaX. CocraBieHuto pedepata WIH
aHHOTAIlMU MPEIIECTBYET MPOIECC U3YUEHUS IEPBUYHOTO JOKYMEHTA U MOJTOTOBKH
uHpopMany, 3akiroyaronieili B cebe Hambosiee CYHIECTBEHHBIE 3JIEMEHTHI
pedepupyemMoro uiM aHHOTUPYEMOTO MaTepuara.

AHHOTAaIMS — 3TO KpaTKas XapaKTEPUCTUKA COJIEpKaHUs MevyaTHOU padoThl. B
3aBUCUMOCTH OT 1I€JIEBOIO0 HA3HAYEHHUs pPa3MyaloT aHHOTAllMU CIPaBOYHBIC
(packppiBaroliie TEMATUKy JIOKYMEHTa, HO HE COJEpXKallle €ro KPUTUYECKOM
OILICHKH) M pEeKOMEHJATeIbHbIC (OIEHUBAIONINE JOKYMEHT C IMO3UIUU MPUTOIHOCTH
ero I ONpe/ICIICHHON KaTeropuu yntaresieii). C TOUkH 3peHUs OXBaTa COJCpIKaHUS
AHHOTAIlMUA MOTYT OBITh OOIIMMU, PACCUUTAHHBIMU HA MIUPOKUM YUTATEIBCKUI KPYT,
U CHEIUATU3UPOBAHHBIMHU, PACKPHIBAIOIIMMHU JOKYMEHT JIMIIb B acCIleKTax,
MHTEPECYIOIIUX Y3KOr0 CIEUaNNCTA.

Jns  Hac HauOONBIIMI HWHTEpEC MPEACTABISIOT OOLME CIPaBOYHbBIC
anHoTanuu. OHH, KaK MPaBUIIO, COBCEM HEOOJIBIINE U COCTOAT U3 HECKOJbKUX CIIOB
Wiu HeOonpmux (¢pa3, IMOCKOJIbKY VYKa3bIBa€TCS TOJBKO CYTh COJEpKaHUS
AHHOTUPYEMOT'O JIOKYMEHTA, €ro Hay4YHOE M MPAaKTUYECKOe 3HaYeHHE U HOBU3HA. He
ClIeyeT MPUBOJUTH COJCPKaHUE BCEro JOKyMEHTa (BBIBOABI, PEKOMEHJIAIINH,
daxtuyeckuit Marepuai). O0beM aHHOTAMU HE JOJDKeH mpeBbimaTh 500 meuaTHBIX
3HAKOB.

CocraBneHre MNHCPMEHHOM AHHOTALMM HAYYHO-TIOMYJAPHON KypHaJIbHOU
CTaThU Ha UHOCTPAHHOM SI3bIKE BKJIFOUAET B C€0s CIAEAYIONINE MOMEHTHI:

e [logpobHoe Oubmuorpaduyeckoe OMUCaHUE, COCTOSIIEE W3 3arjlaBus,

(dbaMWINK ¥ WHUIIMAIOB aBTOpa (WJIM aBTOPOB), HA3BaHUS )KYPHAJIa M €r0 BBIXOIHBIX
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TaHHBIX (MECTO W3JIaHWs, HAUMEHOBAHHWE W3/aTebCTBA, TOJl HW3JaHUS, HOMEp,
CTpAHHUIIBI).

e [IpemMeT W3MOXKEHWST HW €ro OCHOBHBIC XapaKTepUCTHKH (Tema,
OCHOBHBIE MOHSTHUS, TTPOILIECCHI, MECTO U BPEMsl, B TEUEHUE KOTOPBIX 3TH MPOIIECCHI
IMPOUCXOIAT, U T. 1.).

e  OTauuuTeNbHBIE YEPThl AHHOTHUPYEMOIrO JOKYMEHTA MO CPaBHEHHUIO C
POJCTBECHHBIMU 110 TeMaTHKe (HOBU3HA COJCpPXaHWs, OCOOCHHOCTH IOCTAaHOBKH
po0JIeMbl, HOBas OIleHKA (DaKTOB, HOBAsI KOHIICTIIINS WUJIH THIIOTE34).

o  KoHKpeTHBIH 4YHTAaTeNbCKUH anpec (KoMy aapecyercs CTaThd,
JOTIOJTHUTEIIBHBIN KPYT YUTATEICH).

Takum oOpazom, u aHHoTauus, U pedepatr UHGOPMUPYIOT O COACPKAHUU U
XapakTepe MPOYUTAHHOIO JOKYMEHTA, HO I[I€JIEBO€ HA3HAYEHUE HX Pa3IUYyHO.
AHHOTaIUSL CIYXKUT TOJBKO JJIi OCBEJOMJICHUS O CYIECTBOBAHMM JIOKYMEHTA
OMPENICICHHOT0 COJICPKaHMsI U XapakTepa, B pedepaTe Ke U3JlaraeTcs CojepKaHue
JOKYMEHTa C XapaKTePUCTUKON METOJI0OB HUCCJIEAOBaHUS, KOHKPETHBIX /IaHHBIX H
BBIBOJIOB. [Ipu cocTaBieHNH aHHOTAIlMU HEOOXOAUMO YMEHUE JTaKOHUYHO OOOOIIUTh
CoJIep’KaHhe JOKYMEHTAa CBOMMHM CIIOBaMH, a pedepupoBaHUE MPEANOaracT HaBbIK
COKpAaIEHUs TEKCTa MEPBUYHOIO IOKYMEHTA.

[IpuBenem mpumep pabOThI C OPUTHHAIBHBIM MCTOYHHKOM, YTOOBI MOKAa3aTh
aJrTOPUTM COCTABJICHUSI aHHOTAIUU.

Hwxe npuBoAMTCS TEKCT HAay4YHO-TIOMYJSPHOM CTaTbM 00beMOM MeHee 4
THICSY TICYaTHBIX 3HAKOB U3 Opuranckoro xypHaita EMBO eBpometickoro
coobmecTBa 1Mo MosekyasipHoi  Owomormm  (European Molecular Biology
Organization) o COBpEMEHHBIX TCHACHIMSIX B TacCTPOHOMHUH. ABTOPOM SIBJISETCS
bpany3cknii xumuk JOpBe Tuc, mpocinaBuBmmuiics B 1985 1. kak co3marens Teopun
TaK HAa3bIBAEMON MOJICKYJISIPHOM KyXHH.

FOOD FOR TOMORROW?
How the scientific discipline of molecular gastronomy could change the way, we

eat
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For years, a new culinary trend called ‘molecular cooking’ has been touted as
the most exciting development in haute cuisine. It is now the newest fashion for chefs
to offer their customers fake caviar made from sodium alginate and calcium, burning
sherbets, spaghetti made from vegetables, and instant ice cream, fast-frozen using
liquid nitrogen. In the most recent ranking of the world’s top 50 chefs — by the
British magazine Restaurant — the top three chefs were Ferran Adria from EI Bulli
in Rosas, Spain; Heston Blumenthal from The Fat Duck in Bray, UK; and Pierre
Gagnaire from his restaurant in Paris, France. In 2005, Blumenthal was first and
Adria came second. What is remarkable is that all three of these talented and popular
chefs have been inspired by molecular gastronomy.

What is molecular gastronomy? Is it only a temporary trend for people who
are prepared to spend a small fortune on the latest in fine food, or is it here to stay?
Is it a useful technique for both the average chef and anyone preparing dinner for
their family? What does it mean for the future of food preparation? What are we
going to eat tomorrow?

First, | will start by distinguish between cooking and gastronomy: the first is
the preparation of food, whereas the latter is the knowledge of whatever concerns
man’s nourishment. In essence, this does not concern food fashions or how to
prepare luxury food — such as tournedos Rossini, canard a I’orange or lobster
orientale — but rather an understanding of food; and for the more restricted
‘molecular gastronomy’, it is the chemistry and physics behind the preparation of any
dish: for example, why a mayonnaise becomes firm or why a soufflé swells. Of
course, the ‘molecular’ in molecular gastronomy has the same definition as it does in
molecular biology. The similarity is intentional, because chemistry and physics are at
the core of this discipline, and | will return to this point to explain how physics and
chemistry can change cooking. But it is clear that molecular gastronomy is a new
science, and that there is already much more to it than what we read in the press. It is
quite possible that a European Molecular Gastronomy Organization will one day be

created; there are already such organizations in many countries, such as Argentina,
12



Switzerland and Spain. Molecular gastronomy has developed the furthest in France,
where the Fondation Science & Culture Alimentaire (Foundation ‘Food Science &
Culture’) has been created this year by the French Academy of Sciences.

| want to emphasize that the science of food is not new. In the second century
BC, the anonymous author of a papyrus kept in London used a balance to determine
whether fermented meat was lighter than fresh meat. Since then, many scientists have
been interested in food and cooking. In particular, the preparation of meat stock —
the aqueous solution obtained by thermal processing of animal tissues in water —
has been of great interest. It was first mentioned in the fourth century BC by Apicius,
and recipes for stock preparation appear in classic texts and most French culinary
books.

Chemists have been interested in meat stock preparation and, more generally,
food preparation since the eighteenth century. Antoine-Laurent de Lavoisier is
perhaps the most famous among them — in 1783, he studied the processes of stock
preparation by measuring density to evaluate quality. In reporting the results of his
experiments, Lavoisier wrote, “Whenever one considers the most familiar objects, the
simplest things, it’s impossible not to be surprised to see how our ideas are vague
and uncertain, and how, as a consequence, it is important to fix them by experiments
and facts” (author’s translation). Of course, Justus von Liebig should not be
forgotten in the history of culinary science and stock was not his only concern. There
are too many scientists who have contributed to the science of food preparation to list
here; however, there is a difference between the science of ingredients and the
science of culinary processes. In the 1980s, food science was engaged mainly in
analysing the contents and properties of food, and how they relate to the demands of
our bodies, and in developing methods to process food on an industrial scale.
However, millions of people who prepared food for themselves or their families had
no science to help them understand what they were doing.

(from EMBO reports, 2006. Vol. 7, No 11, p. 1061-1066)
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[Ipu nepBoM B3rJsiie HA CTaThlO, BHUMaHUE HEBOJIBHO aKIEHTUPYETCS Ha €€
3aronoBke Food for tomorrow? DOrto KimOYeBBIE CIIOBA, HECYIIHE OCHOBHYIO
uHpopmanio. B naHHOM ciydae OHUM HE BBI3BIBAIOT HUKAKUX TPYIHOCTEH MJIs
MMOHUMAHMS, U1 MOKHO CHAENaTh MpeABapPUTEIbHBIN BBIBOA O TOM, YTO pe€Ub MOUIET O
ene Ommkaitiiero 6ynyniero. BornpocuTenbHbli 3HaK B 3ar0JIOBKE HACTPAUBAET HE TO,
yTOo TmpolJieMa OKOHYATENIbHO €IIe HEe pelleHa, SBISETCS CIOPHOM W TpeldyeT
TIIATEILHOTO PACcCMOTPEHHS C Ppa3HbIX Todek 3peHus. IlomszaromoBok How the
scientific discipline of molecular gastronomy could change the way, we eat
MOATBEPKAA€T HAIllM JOTAJKU U TMOJBOJUT HAYYHYIO 0a3y MOJ OOBIICHHYIO TEMY
nutanus. llepeBon moja3arojioBka 3BYYHT TakuM oOpazoM: Kax Hoeas HayyHas
OUCYUNTUHA <MOJIEKYIAPHASA 2ACMPOHOMUSL»  USMEHUM NPUBLIYHBILL HAM  PEHCUM
NUMAaHusl.

CnenyeT OTMETHTh, YTO TIOCIE€ TME€peBOJa IMOA3aroJioBKa U3BJICUYCHHAs
uHpopMarus (HalJCHHBIE KOHKPETHBIC IEPEBOJBI BCEX HE3HAKOMBIX CJIOB)
UHTEPIPETUPYETCS C Y4YETOM HMEIOIIUXCA Y MOTEHUUAIBHOTO  YUTATEIs
COOCTBEHHBIX 3HAaHMM © TMpeoOpa3yeTcs B MPEATOXKEHUE 1O  JIEKCHUKO-
rpaMMaTUYECKUM CTaHJapTaM pOJHOro si3blka. Tak, cleayeT MOJb30BaThCA
KaueCTBEHHBIMH,  XOpPOIIO  3apEKOMEHJOBABIIMMH  ce€0si  ClOBapsiMU U
CIIpaBOYHUKAMU, BBHIOMpPAs U3 CIOBAPHON CTAThbU HY>KHBIA SKBUBAJICHT aHTJIUMCKOIO
CJI0Ba, 00s13aTE€NIbHO YYUTHIBAsA TOT KOHTEKCT, B KOTOPOM OHO HaxoauTcs. Hanpumep,
CIIOBO Way B 3JIeKTpOoHHOM ciioBape Lingvo 15 mmeer pasubix 3HaueHui. [lowmck
€MHCTBEHHO MPAaBUJIBLHOIO BapuaHTa o0JerdyaeT OOJIbIIOE KOJIMYECTBO MPUMEPOB B
CJI0Bape, Mo KOTOPBIM H CIEAYET OPUECHTUPOBATHCA. TeM HE MEHee, TOUHbIM PYCCKUMI
SKBUBAJICHT AHTJIMMCKOrO cJioBa OyleT 3aBUCETh OT BEPHOTO IMOHUMAHUS H
TOJIKOBAHHS BCETO MPEIJIOKEHUS B IIETIOM.

Wtak, Mbl ompeAenuyii OCHOBHYIO MbICIb JaHHON CTaTbU U MEPEXOJUM K
paboTe HaJl CaMUM TEKCTOM.

[lepBblii maparpad mg1000ro TEKCTa COACPKUT BBOJHYIO YacTh, HEKYIO

npeaMOyIty JiJIsl OTPY>KEHHs B OMKUCHIBAEMYIO MpoosieMy. BHUMaTEIbHO TPOCMOTPEB
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a03a11, MBI JIETKO BBIJICIMM B HEM UMEHA COOCTBEHHBIC M XUMHUYECKHE TEPMHUHBI. Tak,
B TEKCTe TPUCYTCTBYIOT Ha3BaHUS HECKOJIbKUX cTpaH — Mcmanus (Spain),
Benukooputanus (UK), ®panmms (France); mMeHna Tpex BbLIAOIMUXCS Imed-
moBapoB coBpeMmenHoctu ®eppana Axpua (Ferran Adria), Xecrona bmtoMmenrans
(Heston Blumenthal) u Ilsepa I'anbepa (Pierre Gagnaire) u3 3HaAMEHHUTHIX
pecropanoB «2nb bymim» (EI Bulli) B ucnanckom ropoae Pocec (Rosas) u «XKupnas
ytka» (The Fat Duck) B 6purtanckoii mepeBymike bpeit (Bray), uro Haxomutcsi B
copoka MuHyTax €316l oT JIoHoHa, B rpadctBe bepkinp. Camo coboil pazymeercs,
9T0 HWHPOPMAIMIO O MECTOMOJIOKEHUA U OCOOCHHOCTSAX CaMbIX MPECTHKHBIX
3apyOeKHBIX TPEANPUATHIA OOIIECTBEHHOTO THTAHUS JIOOONBITHBIA YHTATEh
MOYEPITHET BHE MPEIJI0KEHHOTO NCTOYHHKA.

Cpenu 3HaKOMBIX XUMHYECKUX TEPMHUHOB B OTPHIBKE MPUCYTCTBYIOT ajJbIHHAT
Hatpus (Sodium alginate), kamenuii (calcium), skmmxumii asor (liquid nitrogen).
CrnenoBaTenbHO, IPOCMOTPEB TOJBKO MEPBBIN ab3all, MOKHO CIENAaTh BBIBOI O TOM,
4YTO B MHpP BBICOKOH ractpoHomum (haute cuising) cmeiio BTOpraercs Be3lecyinas
XUMHS.

Crnenyrouuii 3Tan pabOThl mpesnonaraer 0ojee BHUMATEIbHOE MPOUYTEHHUE U
MOHMMAaHUE TEKCTa. B KaKI0OM MpeIoKEeHNN PEKOMEHIYETCSI HAUTH TTOJIeXkKAIIee U
CKazyeMoe, a TakKe TPOCICAUTh B3aWMOCBSI3b ¥ B3aMMO3aBUCHMOCTH
BTOPOCTENIEHHBIX  4IEHOB.  Pa3bepeM W NPOKOMMEHTHPYEM  KaXKIYIO
rpaMMaTHYECKYIO CTPYKTYpPY TIEpBOTO ab3aria.

For years, a new culinary trend called ‘molecular cooking’ has been touted as
the most exciting development in haute cuisine.

Kak wu3BeCTHO, AHIIUNCKUNA A3BIK CJIEAYET YETKOW W MOCTOSSHHOM CXEMe
MOCTpOoeHUsT mpemioxkeHnii. Ha mnepBoM MecTe B HeM Bcerga HaxoaUTCs
nojaJiexkaiiee, Ha BTOPOM — ckazyemoe. B maHHOM ciydae mpeIoKeHUE
HAYMHACTCS ¢ 0OCTOATEIbCTBA BpeMeHH fOr years, kotopoe Ha HMHUChbME OTICISICTCS
3aIsITON, YTOOBI MMOTYEPKHYTH JITUTEIIBHOCTH OMUCHIBAEMOTO SIBIICHUS. AHTITHHCKAN

SI3BIK HE Oorat INYHKTYAlITUOHHBIMU 3HAKaMH, IMO3TOMY CJICAYCT 06pamaTb Ha HHX
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BHUMaHUE. TakuM 00pa3oM, Ha MEPBOM MECTE IMOCJIE 3aMATON U OKaKETCS UCKOMOE
noiekamiee a new culinary trend called ‘molecular cooking’, Takx kak ckazyemoe
BCEI/Ia HAaYMHACTCS ¢ TJIaroja, B HamreM ciydae — has been touted, rmaron B ¢popme

HaCTOsIIIero 3asepiieHHoro Bpemenn (Present Perfect), o uem rosoput dopma has,

U B crpamareabHoM 3ainore (Passive \Voice), mpu3HAKOM KOTOPOTO SIBISICTCS

riarojibHas gopma been.
HY>KHO BCEI'IA IIOMHHUTD, UYTO JIKIOBBIE ®OPMBbI I'JIAT'OJIOB
TOBE M TO HAVE B IPEJAJIOKEHUUA ABJISAIOTCSA CKA3YEMbBIMMU.

Hanpennoe  momiexamee UMeeT B CBOEM  COCTaBE  3aBUCUMYIO
OIIPENICIIUTENLHYIO TPYIITY, BBIPAKCHHYIO CTpagaTelbHbIM mpuyactueMm called. DOra
dbopMa He MOKET OBITh CKa3yeMbIM, TaK B MPEIJIOKEHUHU eCTh JApyrue riaroisl (has
been), BHIMOMHSIONIHE TOIBKO 3Ty (YHKIIHIO.

Bo3MoxHOE TOJIKOBaHHE IEPBOro MPCAJIOKCHUA TCKCTA IMMOJIYIUTCA TaKUM.

Yowce mnoco nem 6 KYJAUHAPHOM UCKYcCcmee WUPOKO pexiamupyemcsi HOo80€
meyvyenue, Haszvleaemoe  <KMOJIEKYIAPHAA eacmpOHomwz”, KAakK ydueumeﬂbuoe
npo:ejierue CAMOU U3bICKAHHOU KYXHU.

OBPATUTE BHUMAHMUE, YTO UHTEPIIPETAIIUS TOJTYYEHHOM
MNOCIJIE IIEPEBOJA BCEX CJIOB UH®OPMAILIUAU TTOJYUHSAETCA
CTPYKTYPE H JIOTUKE M3JIOKEHUSA PYCCKOI'O S3bIKA.
INEPBOHAYAJIbBHBIN BAPUAHT IMEPEBOJIA OBA3ATEJIBHO
MNOABEPT'AETCSA KOPPEKIIUU N PEJTAKTYPE.

It is now the newest fashion for chefs to offer their customers fake caviar made
from sodium alginate and calcium, burning sherbets, spaghetti made from vegetables,
and instant ice cream, fast-frozen using liquid nitrogen.

BTOpOG MNPpCIOKCHUC OJOCTATOYHO J/UJIMHHOC, II0O9TOMY CJIICAYCT O6paTI/ITB
oco00e BHHMMaHUE Ha €ro CTPYKTypy. OTO TMPOCTOE PacCHpPOCTPAHEHHOE
MNpCaAIOKCHUC, TaK KaK B HCM TOJIBKO OJHO IIOAJICKAIICC, 4 NMCHHO IICPBOC CJIOBO B

NpCaAIOXKCHUN — it. HOMHI/ITG, dTO0 AAaHHOC MECTOMMEHHE BBICTYIIACT B POJIH

MOJJIeXKAIIero, 4YToObl HE HapyllaTh CHHTAKCUYECKYI CTPYKTYPY AaHIJIMHCKON
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¢bpassl, HO sBIsIETCS (OPMATTLHBIM H, 3HAYHT, HemepeBoAUMBbIM. Ha BTOpOM MecTe
CTOUT JIETKO y3HaBaeMas ¢opMma rTiaroja t0o be, xortopas Moxer OBITH TOJBKO
CKa3yeMbIM, TMPUYEM B HAIleM Cydae OHO SIBJISIETCS COCTABHBIM MMEHHBIM: IOCIIEC
riaroja clieAyeT CYIIeCTBHTEIbHOE ¢ mpmiarareabHbiM — the newest fashion. Ilo

cypdukcy mpunarateqbHoro —est ompenensem, 4To 3TO NPEBOCXOJAHAS CTeleHb

CpaBHECHUS.
Jlanee BcTpewaeTcsi TUINHYHASA KOHCTPYKIUS AHTJIMMCKOTO  fA3bIKAa —

HMH(UHUTHUBHBII O6ODOT C IpeajaoromM for. On COCTOHUT U3 HNMCHHU

cymiectButeapHoro chefs Bo MHokecTBeHHOM umcje (0 9eM CBHUACTEIBCTBYET

OKOHYaHHWE —S) W HeompeaeiacHHoW (opMmbl Tiaroia ¢ yactuieid to — to offer.
[lepeBoauTcsl MaHHAs KOHCTPYKIMS Yalle BCETO MPUIATOYHBIM TMPEUIOKCHHEM C
COIO30M Y70 WU Ymoobl.

ce200Hs HOBeUWAsi MEeHOeHYUsl MAKo8d, Ymo weg-nosapa npeoiazarom ceouUM
KAUSHMAM...

Jlanmee ciieyeT Iernovka OXHOPOIHBIX UICHOB MPEUIOKCHHS, Pa3ieiaeMbIX
3amaTeIMH: caviar, sherbets, spaghetti, ice cream, B KOTOpBIX JIETKO Y3HATh
MOIYJISIPHBIC MPOYKTHI MUTAHUA. DTO JOMOJHEHUS, TaK KaK CICIYIOT TOCJIe TiIaroia
to offer, mpuuem kaxka0oe UMeeT Mpu cede ompeneacHue, cTosmlee au00 nepe, oo
nocJie cyniecTBuTeIbHOr0. Kak nmpaBuio, mepes CymecTBUTEIbHBIM (TaK Ha3bIBAEMOE

JIEBOC OHDeHeHeHI/Ie) OOBIYHO HCIIOJIB3YCTCA COOTBCTCTBYIOUICC IIPHUIIAraTCIIbHOC,

oIuchIBaromiee ero xapakrtepuctuku. fake caviar (uckyccTBeHHass depHas HKpa),
burning sherbets (>kryune Ha BKyc mpoXiaauTeNbHBIC HAMMTKH), iNstant ice cream
(MOpOXeHOe OBICTPOro MPUTOTOBIICHUS). OIHAKO B AHTJIMHCKOM SI3bIKE HWMEETCS

TAKXKC U NpaBoe onpejae/ieHue, CTOAMCE MOCIC CYIICCTBUTCIIBHOIO; Yalllc BCEro 3Ty

byHKIMIO OepyT Ha ceOs crpajaaTelbHble NMpuYacTus (M3BECTHBIE TAaKXKe Kak
MPUYACTHSI MPOIICANIETO BPEeMEHHU, WM TpeThs (Gopma miaroja). B Hamem ciydae
pUMepaMH TIPaBBIX OINPEACICHHUI SBJSIOTCS cioBocodeTaHus caviar and spaghetti

made from ¢ omucaHueM TOTrO, U3 YEro rOTOBSIT UCKYCCTBEHHYIO UKPY M CIIAreTTH,
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fast-frozen (6sicTpo 3amoposkeHHbIN). JlelicTBUTEIbHOE (AKTUBHOE) MpUYacThe Using
MEPEBOIUTCS KaK «C MOMOIIBIO», KIIOCPEICTBOMY.

[IpemnoxkeHne 0 MHUPOBOM PEUTHHIE CAMBIX 3HAMCHHTBIX IIe(-TIOBAPOB HE
BBI3bIBACT TPYJHOCTEH B MIOHUMAHUU. [103TOMY paccMOTpHUM ClIeAYIONIy0 Gpasy.

What is remarkable is that all three of these talented and popular chefs have
been inspired by molecular gastronomy.

Tak kak Jierde BCEro YBHICTh YacTO BCTPEUYAIONIHECS M XOPOIIO W3BECTHHIC
rJIarojbl, 3aMedyaeM, YTO WX B TPCUIOKEHUH Ccpa3y TpPHU: JBE HWICHTHYHBIC
rinarosibHble hopMmel IS 1 hopma have been inspired. Kak Ham u3BecTHO, OHU HUYEM,
KpOME CKa3yeMoro, B NPEUIOKCHHH OBITh HE MOTYT, CJICOBATEIbHO, HEOOXOAMMO
OIPEICTUTHCS C TMOMJISKAIIUM, YTOOBI TOHATH CTPYKTYpYy Bceil dpasbl. Eciim Mbl
BBIJICTIMIIA Cpa3y TPU CKa3yeMbIX, 3HAYUT, MPEIOKCHNUE CI0KHOE, U JTOJKHO OBITh
HE MEHEe TpeX Mojyiexkamnmx. Haunnaem aHamms.

MpI yke 3HaeM, 4TO IJIaroj-ckazyemoe 3aHHMAaeT B NMPeIJI0KeHHH Bceraa
BTOpoe MecTo. CiienoBarenbHO, MecTomMeHHe What B JaHHOM cilydae sBISIETCS
noieskaniuM. C Apyroi CTOPOHBI, MBI BUIMM BTOPOE CKa3yeMoe, TOKE BBIPAKECHHOE
rnarosiom 1S. Torma momyuaercs, uro Best koHctpykuust What is remarkable, B cBoro
o4epe/lb, OKa3bIBACTCS HOBBIM TOJUICkKAIUM. JIOCITOBHBIM TMepeBoj OyaeT TaKuM:
Ymo npumeuamenvHo, 5mo mo, ymo... Ilo mpaBUIaM CHHTaKCUCa PYCCKOTO SI3bIKa
IIEPBOC BOIMPOCUTEIILHOC MECTOMMEHHUE SIBIISICTCS TPHU IEpPEBOJEC HM30BITOYHBIM, U
MOYKHO JIETKO 000MTHCH 0€3 Hero: npumeuamenbHo mo, Ymo...

[ToMHS O CTPYKType aHIIMHCKOTO MPEIONKCHH, YOSKIaeMcs, 4TO Tepen
dopmoii have been inspired Oymer HempeMEHHO IMOIEKAIICE BO MHOMXKCCTBEHHOM
qpciie, KOTOpPOE CTOWT cpa3y »Ke TIOcje Ccow3Horo cioBa that, BBojsmero
npunaTouHoe npeioxkenue: all three of these talented and popular chefs. I'nasroe
ciioBo B mojiexkameM chefs mmeer GpopmMy MHOKECTBEHHOTO YHCIIa, a BCE CIIOBA
nepesl HUM SBJISIOTCS JICBBIMH OIPEICICHUSAMH. B WX (YHKIMH BBICTYHAIOT

YUCIUTCIBHOC U IPpUIaraTCjibHBIC.
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3amoMHUTE, 4YTO aHTIWMHCKMKA Tmpemior Dy wacto ymorpeOmsercs st
0003HAYeHHsI TBOpPHTEJLHOro majaexa:. inspired by molecular gastronomy -
goodywesnennvie (Yem?) MOAEKYIAPHOU 2ACMPOHOMUEI.

Takum o0Opa3oMm, W3 mepBoro ad3ama Mbl y3HQJIM, YTO TMOSBUJIACH HOBas
TEHJICHIIUS B 3apy0E€KHOM HMCKYCCTBE MPUTOTOBIEHUS MUIIHU, CTaBIIAs MOMYJISPHOMN
Cpeau HECKOJIbKUX UMEHUTHIX 11e(-TI0BapOB.

PaccMoTpuM BTOPOI OTPBIBOK.

What is molecular gastronomy?

OH HauMHaETCA C IpoCTOoro CcueunMaJbHOoro BOIIpoOca, JICTKOro Jid

noHnuManus. Peub HOfII[CT O TOJIKOBAaHUU U OOBSICHEHUU HOBOTO HaIIpaBJICHUA B
COBPEMEHHOU racTpoHOMHUH. Tak Kak BeCh a03al] COAEPKUT TOJIBKO BOIPOCUTEIbHBIC
MNpCaJIOKCHUA, MOKHO CACJIAaTh BBIBOJ O TOM, 4YTO aABTOP HAMCPCBACTCA KAaK MOXKHO
noAgpoOHee  paccka3aTb 00  yAMBUTEIbHOM  (EHOMEHE,  CTPEMUTEILHO
3aBOCBBIBAIOIICM MHOTHUC CTPAHEI.

Is it only a temporary trend for people who are prepared to spend a small
fortune on the latest in fine food, or is it here to stay?

Bo BTOpOM mNpennokeHuu NPeACTaBIeH O0LIMI _BOIPOC, HAYUMHAIOUIUNCS C

rjaroja ¢ IIOCICAYIOIIMM AJbTEPHATHUBHBLIM COKO30M O, Ipeamnojiaralommum

omnpeneNeHHbd BbIOOpP. BTopas monoBMHa Bompoca KOpodye U Mpole s
BOCIIpUATHS, HO B €€ COCTaB€ MbI BHJIUM HEOMNpeAesieHHY0 (opMmy Tiaroia c

yactuued 0. UHGUHUTHB BBIMOIHAET caMble pa3Hble (YHKIHMHU B MPEITI0KEHUU, B

JTAHHOM CITydae OH SIBJISICTCS 00CTOSITEILCTBOM I€JIH U TMEPEBOAUTCS C OMOIIBIO
COK03a UmMoObL: Ul OH 30echb, ymobvl ocmamuvcs (TIOCIOBHBIHN MEPEBO).

[lepBast mojoBMHA BOIpoca Oojiee CIIOXKHAS W JJTMHHAS, TOTOMY CIEAyeT
pa3oOpath ee cTpykTypy. [lo mpaBuiaMm aHTJIMHACKOTO s3blka mapa it IS sBisieTcs
CYOBEKTHO-TIPETUKATHOM MApoi, TO €CTh CIIY>KHUT JIJIi 0003HAUCHUS TOJIeKAIIET0 1
ckazyemMoro. B BONpPOCHTEJHLHOM NPEIIOKEHUH HWCIOJb3YeTcs O00paTHbIi
MOPSIIOK CJIOB, YTO MBI M HaOJIfOJIaeM B JIAHHOW KOHCTPYKIHMH. BorpocuTenbHOe

MectouMeHue Who YKa3bIBa€T Ha Ha4dYajJlo MNpUAATOYHOIO HNPCATIOKCHUA U
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OJTHOBPEMEHHO SBJISCTCSA B HeM mojuiexkamuM. Muapuautu to spend sBisercs
YacThIO TIJIArOJBHOTO cKa3zyemoro. Takum o00pa3oM, MOpeaBapUTENbHBIM NEPEBOJ]
NPHUIATOYHOTO TPEIOKEHUS: Kmo comos mpamums. CioBocoderanne a small

fortune, CTOAIICC ITOCIIC IaaroJjia, aBJIACTCA IMPAMbIM JOIIOJIHECHUEM (I[OIIOJIHeHI/IeM

0e3 mpeaJiora), a peUIokHass KOHCTpyKIws ON the latest in fine food — kocBeHHBIM

JOIMOJIHCHHUEM (6ecr[pexmmlcﬂ0e HJIN C l'[pE[l.]]OFOM).

CkOMIIOHOBaB BC€ HaWJEHHBIE MEPEBOAUECKUE DIIEMEHTHI, ChHOpMyIHpyeM
BOIIPOC CJICIYIOMIUM 00pa3oM:

Oxaoicemest au ona (MONEKYISAPHAsL 2aCMPOHOMUSL) UL BPEMEHHBIM MOOHbBIM
mpeHOOM ons mex, Kmo comoe nompamumbsv KpYcleHbKYH CYMM) HA YMOHUYEHHbLE,
U3bICKaHHble Oeukamecsl, uiu npuuiia (6 Hauty Hcusib) Hasce20a?

Is it a useful technique for both the average chef and anyone preparing dinner
for their family?

Eme oaHO mpocToe pacnpoCTpaHEHHOE BOMPOCHUTEIBHOE MNPEMIOKEHUE, B
KOTOPOM JIETKO BBIWICHSIOTCS (dopMaibHOe Tmojiexaimee If, cka3zyemoe IS,
kocBeHHbIe noronHenus for both the average chef and anyone u for their family.

OOparuTe BHUMaHHE Ha JIBOIiHOI _cor3 both ... and B 3HaYeHHHM «KaK TOT, TaK U

ApYroW», «H..., H...», [IAPOKO HCIOIb3YEeMbId B aHTIMUCKOM s3bike. [locie
HEOIPEACICHHOT0 MECTOMMEHHsSI anyone MbI BHUIUM JEHCTBUTCIHLHOE NPHYACTHE
(uto ompenensiercs 1Mo cypdurcy —ing), BeICTynaromiee B (YHKIUH IPABOTO
ompeIeIIeHHUS.

Oxaoicymest mu (npeonazaemolre) cnocoowt (npucomosnenus nuwu) 0OUHAKOBO
Npu2oOHbIMU OJIs1 00bIUHO20 weg-nosapa u 1106020 4YleHa ceMbU, SOMOBAULe2O
ooma?

OOpaTtuTe BHUMaHHE, YTO B HaIleldl HMHTEPHpPETAIlMU TOSBISIOTCS CJIOBa, HE
BCTPETHUBIIIMECS B OPUTHHANIC, HO TMOJApPa3yMEeBaeMbIe, UCXOJs W3 KOHTEKCTa BCETO
IPEVIOKEHUST W IIOHATOIO IIEpBOro OTphIBKA. I[loBTOpHMM emie pa3, 4To CyTh

nmepesoa — ajJj€eKBaTHasi MHTEPHNpeETallusd Ha PYCCKOM SA3bIKE M CpeaCTBaMHU
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PYCCKOI'o fiI3bIKa M3BJICYCHHOI'0 U3 OpPUIMHAJIa MaTepuajia 0e3 HCKaKeHHsl ero
CMBICJIA.

I[Ba OCTaBIIUXCA MPCATO0KCHUA ABJIAIOTCA CIICHIHMAJIbHBIMHA BOIIPOCAMMU.

What does it mean for the future of food preparation?

B maHHOM ciydae Tmociie BOMNpOCHTENbHOro cioBa what cregyer
BCIIOMOT'aTEJILHBINA TJIaroJl does, TaK KaK B IMPCJIOKCHHUU HCIIOJIB3YCTCS IPOCTOC

Hacrosiee Bpems (Present Indefinite), a mectoumenue it cornacyercst Mo TpeTbeMy

JUIy €AUMHCTBCHHOI'0 YHCJIA. OI[I/IH N3 BApHAHTOB IICPCBOAA IPCATIOKCHUA 6YI[6T
TaKOH:

Kax smo cxasxcemcs na npuecomosnenuu nuwu 8 6yoyuwem?

3aTeM cleAyeT enle OAUH CIEeNUAbHBIN BOIPOC.

What are we going to eat tomorrow?

B sTtom Bompoce ucmoiib3yeTcsi HacTosiee MpojombkeHHoe Bpemsi (Present
Continuous), Mo3TOMy BCIIOMOTATEIIBHBIM TJIarojioM sBJsieTcs: popma riarosa to be
B IICPBOM JTHMIIC MHOKCCTBCHHOI'O YHMCJIA.

Bo3moxkHBINM IEpeBO] BOMPOCa:

Kax mv1 6yoem numamocs 3aempa?

I/ITaK, BO BTOPOM OTPBIBKC ITOCTABJICHbBI OCHOBHBLIC BOIIPOCBHI, Ha KOTOPEIC
aABTOP XOUYET HAWTHU OTBET.

Crnenyromuii ab3ail sIBIIET COO0M HEKUI raCTPOHOMUYECKHUH SKCKYPC, TaK KaK
ABTOp IICPBBIM KE IMPCATOKCHUCM O6T>}ICH51€T, 4dTO HAYHET CBOU PACCYKACHUA C
OTIPEICTICHUS PA3IMINN MKy KyauHapuel (COOCTBEHHO MPUTOTOBICHUEM ITUIIH) U
racTpoHOMUeH (MOHUMAaHUEM TOHKOCTEH KyJIUHAPHOTO UCKYCCTBA).

First, | will start by distinguish between cooking and gastronomy: the first is
the preparation of food, whereas the latter is the knowledge of whatever concerns
man’s nourishment.

[Tocne mommexamero | crout ckazyemoe Will start B mpoctom Oymymem

Bpemenu (Future Indefinite), o yem roBoput BcrioMoratebHbIN Taron Will.,

21



Eciu peub uzer o IByX SIBICHUAX, TO BO N30eKaHUE TaBTOJIOTUU (TOBTOPEHUS)
UCIIOJIb3YeTCS] TUMMYHASI aHTJIHiickass kKoHcTpykmusi: the first (wu the former) —
nepBbId U3 ymoMuHarommxcs u the latter — Bropoii u3 Hux.

WuTtepec ia aHamu3a mpecTaBiseT okoHYaHue Borpoca: Whereas the latter is
the knowledge of whatever concerns man’s nourishment.

Coro3 whereas HauymHaeT HOBOE NPHUIATOYHOE MPEAIOKEHHE, B KOTOPOM
clieayromee 3a HUM cioBocouyetanue the latter sieisiercs moanexamum, riaron IS —
ckazyembIM, a cymectBureiabHoe the knowledge — mpsmeiv monomHeHuem. OmHAKO
MOCJie HEr0 MbI BHAMM Tpeior Of, oTBedarommii B aHTIMHCKOM 3a BBIPAKCHUE
POIMTEIHLHOTO MAJeKa, U TJIaroj CONCErNS B TPEThEeM JIUIIC SIUHCTBEHHOIO YHCIIa
HACTOSAIIETO BpeMeHH (0 YeM TOBOPUT OKOHYAHHE -S), KOTOPBIH MOXET OBITh TOJEKO
CKazyeMbIM. B maHHOM citydae, O4eBHIHO, MIPOIYIICH COr03-CBsA3Ka that, 6epymmii Ha
ceOst QyHKIIMIO MOJJISIKAIIETO HOBOTO IpHIaToyHoro npeanoxenus: of whatever that
concerns man’s nourishment.

Torma uHTEpIIPETANNS STOTO MPEITIOKEHUSI Ha PYCCKOM SI3BIKE OYIET TaKOM:

Bo-nepesvix, onpedenumcs, 6 uem paziuyus Medxncoy —KyauHapueu U
eacmponomuel. Eciu nepsas o3wauaem npucomoGieHue nuwu, mo 6mopas
(0bvedunsiem 6 cebe) 3HAHUsL 8CE20 MO20, YMO OMHOCUMCSL K NUMAHUIO Yel08eKd.

B CcKOOKHM 3aKiFOYEHBI CJIOBa, B3ATHIC MO CMBICIY W3 KOHTEKcTa. Bmecto
MOBTOpPA YK€ HE pa3 yIIOMHUHABIIKUXCS c¢iIoB COOKing u food aBTop mcmonb3yer Ooliee
penkuii cMHOHUM hourishment, seisronmuiicss TepmuaoMm. CioBodopma man’s B

Ka4CCTBC JICBOIO OIIPCACICHHA ABJIACTCA @OpMOﬁ HNPUTHRATCJIBHOI'O IMAAC/KA,

BBIPAKAEMOT'0 B aHTJIMMCKOM SI3bIKE C MOMOIIBI0 anocTpoda u cydpduxca —S.
Crnenyroriee MpeaIOKEHUE B OTPHIBKE TOCTATOYHO JITTMHHOE, TIOATOMY CHaJasia
BBIJICJIUM B HEM CaMOCTOSITEIbHBIC ()parMEHTHI, IO KOTOPHIM JISTKO aHAJU3UPOBATh.
Kak MBI yxe TOBOPWIH, OPHEHTHPOBATHCS MOXHO IO ITYHKTYaIlHOHHBIM 3HAKaM.
31ech BCTpEUaloTCs 3aIsIThie, THPE, TOYKA C 3aIATOH. DTO CBOETO POJia MPU3HAKH
JICICHHS] TIPEJIOKCHUST Ha cocTaBHBIe YacTu. C IPYroll CTOPOHBI, CIEAYyeT TaKKe

o6pa1uaTL BHHMAHHNC HA COIO3bl 1 BOIIPOCUTCIILHBIC CJI0BA, CBA3BIBAIOIINC 3TH 4aCTHU
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Bmecte. C YU4E€TOM BCCI'0 BbIINIC CKA3aHHOTIO, IOJYy4YacM CIACAYIOIIUC CMBICJIOBBIC
OTPE3KHU NPEITIOKEHUS .

In essence

this does not concern food fashions

or how to prepare luxury food

such as tournedos Rossini, canard a I’orange or lobster orientale

but rather an understanding of food;

and for the more restricted ‘molecular gastronomy’,

it is the chemistry and physics behind the preparation of any dish:

for example,

why a mayonnaise becomes firm

or why a soufflé swells.

Urto kacaercs ynoTpeOyieHHs B TEKCTE TUPE, TO, KaK MPaBUIIO, 3TOT 3HAK HYKEH
OJId TOro, YTOOBI BHECTHU AOIIOJIHUTCIIbHYIO I/IH(l)OpMaHI/I}O O IIpPpCaAMCTC O6CY)KI[CHI/I$I.
KpOMC 9TOro, ajii BBCACHUA KOHKPCTHBIX IIPUMCPOB MCIIOJB3YCTCS IOIIYJISIPHOC
aHTJINNCKOE BBIPA’KCHHUC SUCh as. B wnamem CJIydac 3TO Ha3BaHUA IACIMKATCCHBIX
pecTopaHHbBIX Otoj Ha (paHIy3ckoM s3bike: tournedos Rossini (cmeiik cossounvl,
no0asaemvlll ¢ 2PeHKAMU U YMUHbIM NAWMenmom ¢ cOycom u3 maodepsl), canard a
I’orange (ymxa 6 anenvcunax), lobster orientale (omap no-azuamcku).

[Ipononxaem ananus.

this does not concern food fashions

HepBoe CJIOBO (VKa3aTeJILHOC MECTOMMEHME B €ANHCTBCHHOM ‘II/IC.IIe) Ha

MEpPBOM MecTe B TpeioxkeHun (IN eSSeNCe sABISETCS BBOIHBIM CIIOBOCOUYCTAHHEM)
BBICTYIIACT B POJIM IOJICKAIIETO, 32 KOTOPBIM CIEAyeT CKa3yeMoe B IPOCTOM
HACTOSAIIEM BPEMEHH C OTpHUIlaHMEM NOt Tmociie BCIIOMOTraTeNbHOTO TJIaroa.
CornacoBaHue HJCT MO TPEThEMY JIUIY SIUHCTBEHHOTO 4uciia. CyIIeCTBUTEIHHOE
fashions Bo MHOXXecTBeHHOM umcie ¢ JieBbiM omnpenencaueM (food) u BeImosHSET
(GYHKITHIO TIPSMOTO JTOTIOJTHEHUS.

or how to prepare luxury food
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AIIbTEpHATUBHBIA COI03 OF BBOAUT B JIAHHOM CIIy4ya€ OJHOPOJHBIA YJIEH
NpeUIOKEHUs. 3aTeM CclielyeT JOMOJHUTENbHAas UWHGOpMalus — MPUBOJUTCS
MepEYUCIICHUE JETNKATECHBIX OO0/l — U MBICIb MPOJOJIKAETCS C MOMOIIbIO HOBOTO
COr03a:

but rather an understanding of food
JIOCHOBHBIN TIEPEBOM: 9MO HE KACAEMCS pedcumMa NUmanus U KaKk 2omosumay
U3bICKAHHYIO NUWY, d, CKopee, NOHUMAHUS NUMAHUA.

Touka c 3amsToM mocne 3Toro ¢gparMeHTa rOBOPUT O TOM, YTO HAYMHAETCS
HOBasl MbICIIb, OJHAKO B HAyajJe JTOM 4YaCTH MPEIJOKEHUS Mbl BUIUM HE
MOJJIEXKAIIEE CO CKA3yEMbIM, a IPEJI0KHOE JOTIOJIHEHHUE:

for the more restricted ‘molecular gastronomy’

OuyeBUIIHO, YTO aBTOp JENAeT 3TO HAMEPEHHO, YTOObI OOpaTUTh BHUMAHUE
yuTaTeNsl Ha MpEeAMET OOCYXKJCHUS — MOJICKYJSIPHYIO TaCTPOHOMHUIO. 37IeCh Ke

BcTpeuaeTcs popma cpaBHUTEILHOI cTeleHN NpujaraTeJbHoro restricted, o yem

CBUACTCIILCTBYCT HAPCUHUC more.
it is the chemistry and physics behind the preparation of any dish
Cnenyromuid (parMeHT HMHTEPECEH €Il€ OJHON MNOMYJSIPHON aHTJIMICKOU

KOHCprKHHeI)'I, KOTOpasd Ha3bIBACTCA YCUJIHUTEJIBbHBIM, WJIH IMbpaTHIECKUM

000poTOM, B (QYHKIIUIO KOTOPOTO BXOJHUT BBIJICIICHHUE JIFOOOTO YCHA MPEIIOKEHUS.
JIJIst 3TOM KOHCTPYKITMKM XapaKTEPHO TO, YTO MOJJISKAIISe OKA3bIBACTCS BHYTPH ITOU
BBIJICJTUTEIILHOM PaMKH. C OJIHOM CTOPOHBI CTOMT cioBocoderanue it IS, a ¢ npyroi —
mectonmenue that (mmm who). IlepeBoauTtcss naHHBI OOOPOT C MOMOIIBIO CIIOB
KUMEHHO, 6Ce-makxu, oelicmseumenvbHo». B HameM ciiydae w3 000poTa HCKIIOYCHBI
cinosa that u is, 4ToOBI H30eKaTh TaBTOJIOrUH, cpaBHU: it IS the chemistry and physics
that is behind the preparation of any dish.

Torna nepeBo OyneT TaKuM:

UMEHHO XUMUSL U (DUBUKA Jledcam 8 OCHO8e Npu2omosiieHus 106020 0.1100a.

Koneunbsle  ¢parMeHThl  QHIJIUMHCKOIO  IPEAJOKCHHS  HAYHMHAIOTCA  C

BOIIPOCUTCIIBHOI'O CJIOBaA Why U ABJIIAIOTCA KOCBEHHLIMHM BOIIPOCAMM, B KOTOPBIX
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OITyCKaeTCsl BCIIOMOTATEIbHBIN TJIaroia B MPOCTOM HACTOSIIEM BpeMeHH. Bompocsk
pa3ieneHbl aJTbTEPHATUBHBIM COF030M OF, TIPETIOararoIiM BEIOOD.

why a mayonnaise becomes firm

or why a soufflé swells

C ydYeroM BCEro BHIMICH3IOKEHHOTO HWHTEPIPETUPYEM OPUTHHAIHHOE
MIPEITIOKEHHE CIEAYIOIINM 00pa3oMm:

Ilo cymu, ono (pasnuuue) omuocumcs He K pedrcumy NUmaHusi uiu cnocooam
NpuUcOMosneHUs. U3bICKAHHbIX 01100 muna mypHedo Poccunu, xanapo 'anv' opanoic
unu omapos, a, cxkopee, Kk ocosuanuro (camoco npoyecca) numanus. Hmo duce
Kacaemcsi  bonee  oepanuuennou (6 cpepe  npumenenusi)  «KMONEKVIAPHOLU
ecacmponomuu», mo (ona noomeepaicoaem u yoexcoaem, 4mo) UMEHHO usuyeckue u
xumuueckue (npoyeccul) nedxcam 8 ocHose npueomosienus aoboeo omooa. (Torvko
IMU HAYKU MO2YM 0OBSCHUMD,) HANpUMeD, No4eMy MalloHe3 3ameepoesaen, a cygie
pazoyxaem.

Crnenyromiee TpeIIoKEHHE B OTPHIBKE HAYMHAETCS C PACIpPOCTPAHEHHOTO B
aHTJIMICKOM sI3bIKe Hapeuws Of COUrse, 4To, BO-TIEPBBIX, MOAYCPKUBACT OCOOCHHOCTH
HAyYHO-TIOMYJISIPHOTO CTUJIS,, @ BO-BTOPHIX, MTOKA3bIBAET CTPEMIICHHE aBTOPa BECTH C
yuTaTesieM JOBEPHUTENbHBIA APYKECKHM pa3roBop O Hempoctoi Teme. [Ipoeaem
aHaJIU3 CTPYKTYPHI MPEIIT0KCHUS.

Of course, the “‘molecular’ in molecular gastronomy has the same definition as
it does in molecular biology.

Bo ¢pase nerko BbIensAOTCS TarosibHblie GopMmbl (ckasyembie) has u does,
nepea KOTOPhIMH HaxonsdTcs momickamue the ‘molecular’ u it, cooTBeTCTBEHHO.
[IpennoxxHoe  ciaoBocoderanwe in molecular gastronomy 1o  cBoemy
MECTOTIOJIO)KCHHIO  OTHOCUTCA K  TOJJIeXAmeMy. 37ech KE  BCTpedaeTcs
pacmpocTpaHeHHass ~ CpaBHHMTEJIbHas  KOHCTpykuus, the same ... as.

OTpenakTupOBaHHBIN MEpeBO OYAET TAKUM:
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Onpedenenue  <KMONEKVIAPHLIUL» 6  CIOBOCOYEMAHUU — KMOAEKYIAPHASL
2acmpoHomMust»y, 6e3 COMHeHUsl, umeem mo dice 3Hauenue, umo u (8 HayuHoOM
mepMuHe) KMOAEKYIAPHASL OUOTOUS.

B crenyromemM mpeaiokeHUH TPEThero ads3ala, OPHEHTHUPYSICh MO 3HaKaM
MyHKTYaIlid, CO03aM M coto3HbIM ciioBam (because, and n how), Beimensiem yetbipe
CMBICIIOBBIC YaCTH:

The similarity is intentional,

because chemistry and physics are at the core of this discipline,

and I will return to this point to explain

how physics and chemistry can change cooking.

B kaxmoil yacTu MOJYepKHYTO Mojjiexaiiee (OJHOH 4epToil) M cKazyemoe
(IByMsi uepTamM), HAWTH KOTOPBIE HE CJIOXHO. B mepBoMm ciydae cka3zyemoe

COJICP)KUT B CBOEM COCTaBe MMsl mpujarareiabHoe (Buaum cyddukc —al stoit wactn

pedn) W SBJISCTCS COCTaBHBIM HMMEHHBIM. Bo BTOpoM ciydae mpeIIoKHOE
ciioBocoderanue at the core of this discipline sBnsercs o6cTosiTesbcTBOM Mecta. B
TpeTbeM (pparmenTe nMeercss HHGUHUTHB t0 explain, KoTopkIi BRITOHSAET ()YHKIIHIO
o0cTOsTENBCTBA LIEH (IEPEBOJI: BEPHYCb K 9MOMY 80NPOCYy — 3a4eM?) H IEPEBOIUTCS
C TIOMOIIBIO COI03a «YTOOBI». B WeTBEpTOM CerMeHTe MPEIJIOKCHUS MBI BUIUM B

COCTaBC I'1aroJiIbHOro CKazyemoro MOAJIbHBIN IJIAr0JI can, KOTOprﬁ, KaK U3BCCTHO,

BBIpAKacT HC CaMoO I[GIZCTBHG, a4 OTHOIICHMC K HEMY, B JOaHHOM Cliydac -—
BO3MOXKHOCTB, BEPOATHOCTD 6yI[YH_II/IX N3MEHEHUH B IponecCC NMMUTaHu:.

CJ'ICI[YIOHICG NpCAIIOKCHUC MOXKET BbI3BATh CJIO0KHOCTH B €0 TOJIKOBAHHH. B
HEM BCTpeUaroTcs JBa coro3a that u BonpocurensHoe Mectonmenne What, cioyskarime
IrpaHULIEN TPUAATOYHBIX IPEAT0KEHUM.

But it is clear that molecular gastronomy is a new science, and that there is
already much more to it than what we read in the press.

Takum o6pa30M MMoJIy4acTCsd, 9TO B MPCAJIOKCHUN YCTBIPC CaAMOCTOATCIIbHBIC

CMBICJIOBBIC HAaCTH.

But it is clear
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that molecular gastronomy is a new science

and that there is already much more to it

than what we read in the press

WNurtepec mpencraBiser BTopas mnosioBuHa (pasbl. Bo-mepBbix, 3Ta 4acTh

HAYMHACTCS ¢ THUIMYHOI aHIVIMICKO KOHCTPYKIMU there IS, B KoTopoii mepBoe

CIOBO — (opMalbHOE TOJyIeXkKallee, a BTOPOE — CKa3yemMoe; KOHCTPYKIIUS
MIEPEBOJUTCS Ha PYCCKHM SI3bIK KaK «umeemcsi, ecmsy, cyujecmayem». Bo-BTOpbIX, B

Hel ecTh (hopMa cpaBHUTEILHOI CTeNeHn Hapedyusi MUch more, u B-TpeThUX, COI03

than («dgem»), KOTOpBIH BCerga CTOUT IIOCIE CPAaBHHUTEIBHOH  CTEMEHHU
MpUJIaraTeIbHBIX WM HAapeYUil M BBOAMWT BTOPOM 3JIEMEHT CPaBHCHHUS. B HaIlleM
Clly4ae CpaBHUBAIOTCS 3HAHUS O HOBOM HAyYHOM TIpeaMere W uHdOopMaIus,
MOYEPITHYTAs U3 TICYATHBIX HCTOYHHUKOB.

Crnenyromue 1Ba TMPEUIOKEHUS HE BBI3BIBAIOT HUKAKOW CIIOKHOCTH JISI
BOCIIPUSITHS, JIETKO JIENSATCS Ha CMBICIOBBIE CHHTarMbl. ECTh ckazyemoe B MPOCTOM
OyaymieM BpeMeHH co cTpajgaTesbHbiM 3amorom (will be created), u ¢opma
CKa3yeMOro B HaCTOSIIIEM 3aBEPIIICHHOM TOXE CO cTpanaTesibHbIM 3aorom (has been
created). BcTpeuaercs popma Hapeuus B mpeBocxoanoi crernenu the furthest, o uem
roBopurt cyddukc —est.

Urak, pestomupyem Hairy paboTy ¢ TpeThuUM ab3arieM. B HeM peub ujaer o
pa3Inuny MEXKIY KyJIMHApUEH U TaCTPOHOMUEH.

Ecnu nepsas osnauaem npucomosnenue nuwu, mo eémopas (ob6vedunsem 8
cebe) 3Hanus 6ce2o Mo2o, 4mMo OMHOCUMCS K numanulo uenogexa. Ilo cymu, ono
(paznuuue) OMHOCUMCS He K PedNCUMY RUMAHUS Ul CROCcoOam NpuecomoeieHus
UBBICKAHHBIX 01100 muna mypHedo Poccunu, kawnapo ‘anv' opamdxxc unu omapos, a,
ckopee, Kk ocosnanuro (camoeo npoyecca) numanus. Umo owce xacaemcsi 6onee
ocpanuuennoi (6 cepe npumenenust) <MONeKyIsApHoU eacmponomuu», mo (ona
noomeepoicoaem u ybesxcoaem, 4mo) umenHo Qusuveckue u xumudeckue (npoyeccol)
qedxcam 6 OcHose npucomosienus mo6oeo 6omooa. (Tonvko smu Hayku mozym

00bACHUMD,) Hanpumep, nouyemy MaioHe3 3ameepoesaem, a cy@ie pazdyxaem.
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Onpeodenenue <MONEKVIAPHLIU» 6 CLOBOCOUEMAHUU KMOAEKVIAPHAS 2ACMPOHOMUSLY,
be3 commnenus, umeem mo oice 3Hauenue, umo u (8 HaAyYHOM mMepMuHe)
«MONeKynapHas ouono2usi». Omo onpeodeieHue NnoooOPaAHO HAMEPEHHO, NOCKOJIbKY
cepoyesunoil (s6nenust) 6 0b6oux cayuasx aeuaomcs xumus u usuka. A ewe ne pas
8EPHYCbL K IMOMY B0ONpOCy, UmMoObl 00BLACHUMb, KAK QU3UKA U XUMUS MO2YM
usmenums (MpaouyuonHvle nPeocmasienust 0) KyaunapHom uckyccmee. Cogepuienno
SICHO, YMO MOJIEKYAPHAS 2ACMPOHOMUSL ABNAEMCSL HOBLIM HAYYHbIM HANPAGLEHUEM, U
8 Hell npoucxooum 2opazoo 0ojbuie mo2o, 0 wem coobwarom 8 npecce. Bnonue
B03MOJICHO, UMO  K020a-HUbyOb  c030a0ym  esponelickoe cooowecmseo no
MONEKYAAPHOU 2ACMPOHOMUU;, 80 MHO2UX CIMPAHAX MAKUe OpeaHu3ayuu yice ecmb,
nanpumep, Apeenmuna, I[lleeuyapus, Hcnanus. Bo ®@panyuu monexyrapuas
2ACMPOHOMUSL PA3BUBAEMCS AKMUBHee 6ce20, U 8 9MoM 200y Axademus HayK
@panyuu cozoana ¢pono “Hayka u xynemypa numanus».

Crnenyronmid OTPbIBOK — HEKHMH HCTOPUYECKUN SKCKYpPC BO BTOPOM BEK 0
Hale 3pbl. B mepBoM mpemioKeHUH MBI BUAMM JBE YaCTH, COCIAUHEHHBIC MEXKIY
cO00#i TUITMYHBIM COr030M that, B KakJ10¥ M3 KOTOPBIX JIETKO BBIICIHUTD IMOJICKAIICE
U ckazyemoe. B mepBoil moJIOBMHE MBI BUAMM COCTaBHOE TJIarOJIbHOE CKa3yemoe
(TTOAYEpPKHYTO) B MPOCTOM HACTOSIIEM BPEMEHH, cojepkailee HHOHHHUTUB, BO
BTOPOM — COCTAaBHOE UMEHHOE OTPULIATEILHOE CKa3yeMOe C MpUiaraTeIbHbIM.

| want to emphasize that the science of food is not new.

OO6paTtumcs KO BTOpOMY IIPEAJIOKEHHUIO ab3alia.

In the second century BC, the anonymous author of a papyrus kept in London
used a balance to determine whether fermented meat was lighter than fresh meat.

OHO HauymHaeTcss ¢ OOCTOATENbCTBA BPEMEHU, BBIPAKEHHOTO MPEIOKHON
koHcTpykiueit In the second century BC, 4To0bl 00paTUTh BHUMaHUE YUTATEIIS, YTO
omuCchiBaeMasi UM TeMa OTHIOAb He HoBa. OmnpenenuM, TAe Mapa MojJexaliee-
ckazyemoe. B maHHOM mpensioKeHUU eCcTh OJIHA riarojibHas ¢opMma, KoTopas TOYHO
MOXET OBbITh TOJIbKO CKazyembiM — Was. C apyroil CTOpOHBI, Mbl BUIUM COIO3

whether, BBomsmuii npumarounoe mnpemtokenue. CrenoBaTeIbHO, BO BTOPOU
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MOJIOBUHE (hpa3bl CKa3yeMO€ €CTh, a TO, YTO CTOUT MEX]Y COIO30M M CKa3yeMbIM,
OyJleT mojyIeXalluM: CYIIECTBUTENbHOE Meat ¢ JIEBbIM OIPEIEICHUEM.

whether fermented meat was lighter than fresh meat

3nech ke HabmogaeM (opMy MPUIIAraTeIbHOTO B CPABHUTEIBLHOM CTENECHU
lighter u cpaBuHuTenbHBIN coro3 than. OOpaTuTe BHHUMaHHE HAa TO, Kak CIEAyeT
MEPEeBOJUTh CO03-CBsA3Ky Whether: ona mnpeBpaTHTCS B 4YacTHIly «JIIU» IOCIHE
CKa3yeMOTO B 3TOM IPHUIATOYHOM MPEIIOKCHUU:

ObL10 U MACO, NOOBEPICEHHOE hepMeHMAayUlL, lecye, YeM Ceexcee

[Mpoananu3upyeM OcTaBIIyIOCS YacTh npemioxenus the anonymous author of
a papyrus kept in London used a balance to determine.

Ha mepBoM MecTe B aHTJIIMIICKOM TPEIJIOKCHUHM BCET/Ia CTOWT IOJIekKaIIee,
MPEITIOKHAST KOHCTPYKIIHUS BBITIONHITEH 3Ty (YHKIHUIO HE MOXET. B Takom ciydae,
CyIIeCTBUTEIbHOE author Oymer moanexaimuM ¢ IByMsl ONPEICIICHUSMH, JICBBIM U
npaBbiM. CiieBa CTOMT mpuiiarareibHoe (onpenenseM 1o cyddukcy —0us), crpaBa —
eIle OJHO 3aBHUCHUMOE CYIICCTBUTENIbHOE Iociie npemiora Of: anonummwviii asmop
nanupyca.

Jlamee Mbl BUaMM JABe miarojbHbie ¢opMbl — kept m used. Ilepsas — ¢opma
HenpaBWIbLHOTO Iarojia keep B mporrenmem BpemeHu. dopmy BTOporo riaroia
y3HaeM 10 OKOHYAHWK) MPOCTOr0 MpoIlexnero BpeMenn —ed s MpaBHIIBHBIX
riaroyioB. PaccyxmaemM B TOHWCKax CKa3zyemMoro cieaymmuMm obpazoMm. [marosn-
CKazyeMoe MOXKeT HUMeTh IpsMoe jgonojHeHue (0e3 mpemiora). [locme kept
UCTIOJIB3YeTCs MpeIoXKHas KOHCTpYyKIus IN London, koropas, ckopee Bcero, Oyaer
obcTosaTenscTBOM Mecta. Ilocnme rmarona used HaXOMWUTCS CYIIECTBUTENbHOE 0O€3
Mpeaiora, a najee CTOMT HeompeaeneHHas (opma riaroia, KOTopas daiie BCEero
ynoTpeoasercs B QyHKIIUKU oOcTosTeNnbCcTBa 1eau. CienoBaTeabHO, BTOPOH I1aroa u
OyZIeT ckazyeMoe, a IepBBI — CTPagaTeIbHOE MPUIACTHE B (PYHKITUN OTIPEICITICHIS:

AHOHUMHBLI aeémop nanupyca, xpawsawezocs 6 JIonOoHe, UCNONb308a1 6echl,

umoowvl onpeoeaumso
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B crnenyromem mnpeioxKeHun cieayer oOpaTUTh BHUMAaHHE Ha TO, 4YTO
cioBocodetranue Since then tpedyeT 3aBepiieHHOro BpeMeHH, TaKk Kak 00O3HadYaeT
I[J'II/ITGJ'H)HHﬁ IMPOMCIKYTOK BPCMCHHU.

Since then, many scientists have been interested in food and cooking.

CprKTypa OpcanoCiacaIHero mnpcajdokKCHUusd B 3TOM OTPBIBKC HEC BbI3bIBACT
HUKAKUX CJIOKHOCTEH. BBOAHAs CBs3ka In  particular, pacopoctpaneHHoe
MojyIeKaIee ¢ JOMOTHUTEIbHON HWH(pOopMamueld, TPUBOIUMON MPH IMOMOIIH THPE,
CKazyemoe.

In particular, the preparation of meat stock — the aqueous solution obtained
by thermal processing of animal tissues in water — has been of great interest.

OO0paTuM BHUMaHHE Ha JIOTIOJHEHHE.

the aqueous solution obtained by thermal processing of animal tissues in
water

3I[CCB BCTPCUHACTCA 3HAKOMAA XUMHNYCCKas TCPMHHOJOINYCCKasd JICKCHKA, HC
BbI3bIBAIOIIA  OCOOBIX TPYAHOCTEH MpH  BOCHPUATHU 3TOro  (parMeHTa
NpCaAI0KCHUA. BI/II[I/IM ABC HEJIUYHLBIC (l)Ole)I rjaroja — CTpaaarcibHOC
npuyactre obtained (opueHtmpyemcs mo cypdukcy) W repyHamii processing.
HennyHbiMuU OHU HA3BIBAIOTCS IMOTOMY, 4YTO 110 3TUM (1)OpMaM HCJIb34 ONPCACINTL HU
BpEMs, HHU JIMIOO, HHU YHUCIIO. Fepynzmﬁ onpeaeasieM 1o CrosimemMy nepea HUM
npeasory. [IpenBapurensHbIi JOCTOBHBIN NEPEBOI:

BOOHDIU PACMBOpP, NOJYUEHHBIU MEPMAIbHOU 00PAOOMKOU  HCUBOMHBIX
mKameil 8 6ooe

PaccmoTpum noclieinee npeanoxxeHue ad3ana.

It was first mentioned in the fourth century BC by Apicius, and recipes for
stock preparation appear in classic texts and most French culinary books.

Hepez[ HaMH  CJIOJKHOCOYMHCHHOC IIPCAJIOKCHUC, TaK KaK HMECTCA
COUMHHUTEIbHBIA co03 and. M, criemoBaTeabHO, B KakIOH dYacTH OymeT CBOE
nojuiexainiee M ckazyemoe. B jmaHHOM ciydae mojyiexaimee It He sBisieTcs

dbopmanbHbIM, y  Hero Apyras  (QyHKOMS: ~ MeCTOMMEHHUE  3aMeHsieT
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CYHIECTBUTEJIBHOE, KOTOPOC HCIOJIB30BAJIOCH B MHNPCALIAYIICM HNPCAJIOKCHHUH, a

umenHo the preparation of meat stock — mporecc npuroroBeHus MICHOTO OYyJIbOHA.
3aMeHa CYHIECTBUTEIBHOTO MECTOMMEHHEM MPOUCXOJIUT, YTOObI U30€kKaTh
MTOBTOPEHUS OAHUX U TEX )K€ CJIOB.

OO0beauHsIeM U peIaKTUPYEM Halll TUCbMEHHBIN MepeBo 3TOro ad3ana.

Xouemcsi noouepknymo, umo uayka o (npucomosenenuu u npueme) nuwu He
Hoea. Ewe 60 6mopom 6exe 00 Hauiell 3pvl HeKUll HeUu38eCmHblLU A8Mop PYKONUCU, 00
cux nop xpauawetici 6 Jlonoowe, (nucan, uymo) ucnoiv3osan eecvl, uUMOOLI
onpedenumn, oxadxcemcsi au (MeHbule 6ec Kycka) msca nocie hepmenmayuul.
Bnocneocmeuu ouenv mHocue yuyenvie UHMEPECOBANUCHL BONPOCAMU NUMAHUSL U
KyauHapuu. B uacmnocmu, ocoovlil unmepec npeocmasisii 60Npoc 0 NPpU2OmoGIeHuU
(u ceoticmeax) mscnozo Oyavboua, (0715 ue2o UCHOAb308AAU) BOOHBLL PACMEOP,
NOYy4YaeMvlil Nocie mepmuideckot oopabomku HCUeOMHbIX mKaneu 6 6ode. Bnepesvie
06 smom cnocobe ynomunaem (ewe) Anuyuii* 6 4 sexe do naweii 5poi, a 60aLUIAS
yacme Knaccuueckux pykosoocme (no numauuio) u QPAHYY3CKUX KYIUHAPHBIX
CNPABOYHUKOB COOEPIHCUN peyenmbl mako2o 0YIbOHA.

[lepexonuMm K KOHEYHOMY Mmaparpady TeKcTa W3 MOMYJSPHOTO JKypHAJIA.
AHanu3 CHHTAaKCHUYECKOW CTPYKTYpPHI TMEPBOTO MPEIJIOKECHHS IO3BOJISICT CHACNIAThH
BBIBOJI O TOM, 4TO TIEpPEe] HAMH MPOCTOE PACTIPOCTPAHCHHOE MPEIIOKECHHE, W YETKO
BBIJICJIMTH OJHO MOJJICXKaIlee U 0JHO0 ckazyemoe: chemists have been interested in.

Chemists have been interested in meat stock preparation and, more generally,
food preparation since the eighteenth century.

B naHHOM ciiydyae MBI UMeeM TpEUIOKHOE JomojiHeHue In meat stock
preparation, TOCKOJIbKY B CKa3yeMOM HCIIOJb3YETCS YCTOMYMBOE TIJIaroJibHOE

coueranue to be interested in something «zaunmepecosams cebs 6 uem-mo; uem-mo

! Mapk T'46mii Anfinmii — m0JTy/ereHIapHbIii IPeBHEPUMCKHI I'ypMaH ¥ YpEBOYTOIHHK BPEMEH
TuGepusi, UM KOTOPOTO CTajio HapuuareabHbIM. CeHeka MUIIeT, YTo ANMUIMKA pacTpaTwil Ha
KYyJIMHapHbIE JUKOBUHKU BCE CBOE COCTOSIHME, a KOIZIA Y HETO OCTalach CyMMa, KOTOPOM XBaTajo
JMIIb HA OOBIYHYIO MUINY, OH TpuHsL sia. [https://ru.wikipedia.org/wiki/Mapk ['abuii  Anuiuii]
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UHmepecosambvcCA». O6paTI/ITe BHUMAHHEC, YTO B PYCCKOM 3BKBHBAJICHTC 3TOI0
COYCTAHMA MPCJIOT ITOCJIC IJIarojia OTCyTCTBYCT.

Coro3 and B 3TOM NPeIIOKEHUU COSAMHSIET OAHOPOIHBIC AOMOMHEHUsT Mmeat
stock preparation u food preparation. Ilpemtor SiNCe ¢ mMOCIEIYIOIINAM
0003HaUEHUEM BPEMCHHOI'0O OTPC3Ka YHOTpe6JIHeTCSI C TJarojJjJomM B HACTOALIIEM
3aBCPIICHHOM BpPECMCHHU.

Antoine-Laurent de Lavoisier is perhaps the most famous among them — in
1783, he studied the processes of stock preparation by measuring density to evaluate
quality.

Cnenyroniee npeaioKeHne COCTOUT U3 ABYX MPOCTBIX PACIPOCTPAHEHHBIX: Y
HaC JBa IMOAJIC)KAIIUX, Pa3aACJICHHBIX 3aISITON. UM COOCTBEHHOE U3BECTHOIO XMMHUKA
Antoine-Laurent de Lavoisier u nuuHoe MecroumeHue he BMecTo HEro BO BTOPOM
HqacCTH. pr,[[HOCTI/I IMOHUMAHWA JAaHHOC IIPCAJI0KCHNC HC BbI3bIBACT.

3atem CJIeayeT JO0CTATOYHO AJIMHHAA OUuTaTa U3 SKCIICPUMCHTAJIBHOTIO OTUCTA
JlaBya3pe. Hauanmo 3Toro ¢parmeHta BOmpOCOB HE BBI3BIBACT, MOITOMY OOpaTHMCS
cpa3y K€ K caMOi LIUTaTe, MePEBEJACHHYIO ¢ (PPaHILy3CKOTO sI3bIKa caMUM THCOM.

Whenever one considers the most familiar objects, the simplest things, it’s
impossible not to be surprised to see how our ideas are vague and uncertain, and
how, as a consequence, it is important to fix them by experiments and facts.

B JaHHOM ClIy4ac€ ICpca HaMHU HCOIIPCACICHHO-INYHOC IIPCATOKCHHUC, TaK

KakK B pPOJJIHK IMOMICKAIICIO HCIIOJIB3YCTCA CYHICCTBHUTCIBHOC, CJI0BO-3AaMCCTUTEC/IL

ONe B 3HAYEHUU «yenogek». JleBble ompejeneHus: K JOMOIHEHUSM CTOST B (popme
MPEBOCXOJHOW CTEIEHW CpaBHEHUWS: MHOTOCIOXHOe mpuiaratenpHoe familiar
TpeOyeT s 0Opa3oBaHus 3TOM (HOpMBI crienuanbHOe ciioBo the most, a kopotkoe
npuiarareiabHoe simple obpa3syer ee ¢ moMoisio cyddukca —est.

JlymaeTcsi, BBIICIIUTh MOJIEKAIIEE U CKA3YEMOE B CIEIYIOIIEM MPEIIOKECHUN
TAKX€ HE COCTAaBHUT TPY/a.

Of course, Justus von Liebig should not be forgotten in the history of culinary

science and stock was not his only concern.
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HpeI[J'IO)KeHI/Ie CJIO)KHOCOYMHCHHOC, B HCEM HCIHOJB3YCTCA COI€ OJJUH
MonaibHbIA Tiaron Should, xoTopelli mepeBoAWTCS Kak «cJieayeT» W O3HavaeT
HECHABS3YMBBIM COBET WM peKomeHaanuio. CKazyemMoe B KaXKIOW TIOJOBUHE
NpCaAJIOKCHUA CTOUT B CTPAAATCIIbHOM 3aJI0IC.

CprKTypa OOHOro #u3 TIIOCICAHUX HpeI[JIO)KeHI/If/'I TOXE HOCTATOYHO
Mpo3padyHa M HE OKAKETCA CIOXKHOM Il BoCHpuATHSA. B o0enx ero dactsax
MCIIOJIb30BaH THIIMYHBIN aHIIIUHACKHA 000poT — there IS kak B ¢AMHCTBEHHOM, TaK W
BO MHOKECTBEHHOM umcie — there are.

There are too many scientists who have contributed to the science of food
preparation to list here; however, there is a difference between the science of
ingredients and the science of culinary processes.

[lepeBouTh MOJOOHBIE KOHCTPYKIIUA PEKOMEHYETCS C KOHIIA.

Hpezmocnez[Hee NpCaAIoOKCHNUC M3 TCKCTa XOTAd MW JOBOJIbBHO JJIMHHOC,
HCECJIOXHOC JId ITOHUMAaHHA. Pa3I[eJ'II/ITI> €ro0 Ha COCTaBJIAOIIIHUC (bpaFMeHTI)I HEC
COCTaBHUT HUKAKOT'O TPYyJa.

In the 1980s,

food science was engaged mainly in analysing the contents and properties of
food,

and how they relate to the demands of our bodies,

and in developing methods to process food on an industrial scale.

OpI/IeHTI/IpaMI/I, KakK O6BI‘-IHO, ClyxKaT 3HaKH IMPCIIMHAHWA U COKO3bI-CBA3KH.

HOHHTHO, qTo IICPBOC MMpCaAI0KHOC CJIOBOCOUYCTAHUC ABJISCTCSA
00CTOATEILCTBOM BpeMeHH, o uiekaniee — food science, ckazyemoe — was engaged.
Hmeetcst 1Ba OAHOPOIHBIX WICHA MPEUIOKCHHSI, BEIpaXKCHHBIC repyHIUeM (MHTOBast
dopma c mpemmorom) — in analysing u in developing, Mexay KoTOpsIMHU
«BKIMHHUIIOCH» CIIC OJHO IIPOCTOC IPCAIO0KCHHUC, TI'AC IMOAJICKAIIINM ABJIACTCA
JUYHOE MecTouMeHue they.

3anoMHuTE 0COOEGHHOCTH nmepesoaa repynaus C HCKOTOPBIMH

npeajaoramm:
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IN + repyHanUiA IEPEBOIUTCS MPU TTOMOIIHU MPEIJIora KIPH»

ON + repyHINN TEPEBOAUTCS TIPU TTOMOIIU MPEAJIOTA IO, MOCe»

by + repyHnuii mepeBoAMTCS MIPH MTOMOIIHU TIPEIOTa «IMyTeM, MOCPeACTBOM»

through + repyHauii mepeBoUTCS MPHU MOMOINK TPEIOTa «0Jaaroaaps, u3-
3a»

without + repyHauii TEepEeBOAMTCS OTPULIATSIBHONW (OPMON PYCCKOTO
JeeTPUIACTHS

U, HakoHETl, 3aKIIOYUTEIIFHOE TPEIJIOKEHNE, KOTOPOE MO CBOCH CTPYKTYype
SBISICTCSA ~ CJIIOKHOIOJAYMHCHHBIM, TaK KaK HWMCIOTCSA JIBa BOIPOCHUTEIBHBIX
MectouMeHuss WhO u what, BBOASIIMX ONPEACIMTEILHOS M JOMOJHUTEIHHOE
IPUIATOYHBIC, COOTBETCTBEHHO.

Ternepp 00BEIMHUM BOCIMHO YCHJIMS MO O(QOPMIICHHIO HAIIEro MEpPeBOjia B
MIICHBMEHHOM BHJIC.

Ilpoyecc nonyuenus mscrnoeo 6yrvona u (cam npoyecc) npueomosieHus NUUU
unmepecosan xumukos ¢ XVII eexa. Camviti 3namenumoiti uz nux, Anmyan Jlopan
Jlasyaszve, 6 1783 2. 3anumancsa noayuenuem OYIbOHA, UMePss €20 NIOMHOCMDb,
umobsl oyenums xavecmeo. Coodwas o pe3yibmamax C80UX IKCHEPUMEHMO8, OH
nucan. «Kax monvko peuv 3ax00um o0 3HAKOMbIX, CAMbIX NPOCMBIX eUax, Hellb3sl He
VOUBISIMbCSl, HACKOIbKO HAULU NPEOCMABNeHUsl 0 HUX HEICHbl U Heonpeoenentvl, (8
COA3U C HEM BANCHOCMb) IKCHEPUMEHMUPOSAHUsL, YMOObl NOOMEEepOUms 3mu
paxmuol, (monvko) eospacmaem.» Kpome moeo, 206ops 06 ucmopuu KyIuHaApHOU
HayKu, Heavssi He ynomanymse, FOcmyca ¢on Jlubuxa, (6 unmepecvl xomopoco
8X00UN0) He MObKO npucomosienue 0ynvona. (Cnucok) yueHvlx, GHecuiux ceotl
8KA0 6 HAYKy 0 npueomoegienHuu nuwu, (CIUwWKoM enux), 4moodvl npusoOUms €20
30ecw (yenuxom). Tem ne menee, nayka o (numamenvhvix) uHepeOUeHmMax u HayKa o
KYAIUHAPHLIX npoyeccax pasiuyaiomest medxcoy cooou. B 80-x cooax (npownoco
cmonemusi) HayKa O NUMAaHUuu NPUMEHSIACL 8 OCHOBHOM OJisl AHAIU3A COCMABA U
Ce0UCME NUWU, U3Y4ald, Kak OHU peazupyrom HaA NOmpeOHOCmU Op2aHusma, u

paszpabamulieéana memoovl 01 nepepadbomKu NUUEBbiX NPOOYKMo8 6 NPOMbIULIEHHOM
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macuwmabe. OQOHAKO MUIIUOHBL 1I00€U, 20MOSAUWUX Ol cebsi U ceoux cemell
CaMOCMoAmMenbHo, He UCNOb3VIOM HAYKY, KOMOopas Mo2ida Obl NOMOYb UM OCO3HAMDb,
ymo (u kax) onu oenanu.

Hrak, Bechb TEKCT TMEPEeBEACH, NPOAHAIM3HPOBAH H  TIIATEIBHO
orpenaktupoBad. OHAKO B HAIK 3aJa4d BXOIHUT HE MPOCTO MOHATH U TEPEBECTH
TEKCT, a COCTaBUTh €ro aHHOoTanuio. Eme pa3 mpocMOTpeB MOATrOTOBICHHBIN
nepeBoji, chOpMYIHPYeM OCHOBHBIC MBICIIH, BBICKa3aHHBIC aBTOPOM, Ha PYCCKOM
si3pIke. J[1s1 3TOro HaM HEOOXOJIMMO BBIOpPATh M3 TEKCTAa KIIOYEBBIC CJIOBA WIIH
cnoBocoueranus (5-7), KoTopbie 00s3aTEABLHO AOXKHBI IONACTh B aHHOTaIui0. K
HUM oTHocsTcs molecular gastronomy, a new scientific culinary trend, a useful
technique, cooking, a new science.

CyIecTByeT 1eNbIii HA0Op PeUeBBIX CTAHAAPTOB JIJISI COCTABJICHHUS aHHOTAI[UU
Ha PYCCKOM si3bIKke. Huke MpuBOAATCS caMble paclpOCTpaHEHHBIC U3 HUX.
Craths (paboTa) omyOimkoBaHa (HameyaTaHa..) B HayYHO-IIOIMYJISIPHOM
KypHae...
CraThs moCBsIeHa Borpocy (Teme, mpodiieme...)
Craths mpeAcCTaBIsSeT coOoi o0000meHue (0030p, H3JIOKEHHE, aHAJIM3,
ornucanue...) (uero?)
ABTOp ToTHAMAET (OCBEIIAeT) CIICAYIOIINE TPOOIICMEL. ..
® OCTAaHABIIMBAETCS Ha CIICAYIONUX MPoOIeMax...
e Kacaercs CJCIYIOIIMX BOIPOCOB....
B craTthe paccmaTtpuBaetcs (3aTparuBaeTcs, 00001aercs...) (4to?)
e roBopurcs (0 yem?)
e nactcs oreHka (aHanu3) (dero?)
® IIpejcTaBicHa TOYKa 3peHus (Ha 4T0?)
e 3arpoHyT Bompoc (0 yem?)
Craths anpecoBana (npeaHa3zHaveHa) (komy?)

® MOXET OBITh HCIOJIb30BaHa (Kem?)
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® IIpeJCTaBIseT HHTEpeC (111 KOro?)

Hwkxe mpuBOAUTCSA OJMH M3 BO3MOXHBIX BAPHAHTOB aHHOTAIIUU Ha PYCCKOM
s3pIke. B HEll MOAYepKHYTH KIFOYEBBIE CJIOBA M CJIOBOCOYETAHHS, KOTOPBIC
HECKOJIbKO OTJIMYAIOTCS OT BHIOPAHHBIX HAMU aHIIHHCKHAX TEPMHUHOB. DTO CBSI3aHO C
CUHTAKCHYCCKUMH H JIEKCHKO-TPAMMATHYCCKHUMHK PA3IHIMSIMKU MKy aHTITHHCKUM U
PYCCKHM SI3bIKAMH.

Cmamous gpanyysckoco xumuxa Ipee Tuca noo nazeanuem «Kax mvi 6ydem
numamoca 6 Oyoywem» onyonuxkosana 6 2006 eo. 6 owcypuane esponeickoco
coobwecmea no MONeKyIaApHol obuonocuu. B Hell packpwieaemcs cymb H08020

HAY4YHO2O HANpAaeneHusd, 603HUKUeCO 6 80-¢ 200w1 npouinioco cmojiemus 6 KyauHapuu,

nojaydueuieco HaszeaHue <MOJEKVIAPHAA 2ACMPOHOMUA. Aemop 00vsICHACm

o0ObIUHbIE npoyeccol npucomoesienHusd nuiiu ¢ movKu 3perusl gbu3u1<u U Xumuu. Kpome
moeo, asmop ccouliaemcsa HA MHO2UX 3HAMEHUMbIX YUYEHbIX-XUMUKOE8 NpOoULl1oco,

usyuasuiux d)u3ul<0—xumuttea<ue npoyeccel, Jaescaujue 6 OCHoee COBp@M@HHOZZ

KyIuHapuu. Aemop yeepeH, Ymo UMEHHO OHU KAPOUHAIbHO U3MeHAm 6 0)yoyujem
Hauwie numaHue.

O6paTI/ITe BHHUMAHHC, YTO CMBICJI CTaTbW B aHHOTALlMM IIEPCAACTCAd CBOMMH
CJI0BaMH, HCKIIIOYUTCIIbHO C UCIIOJIb30BAHUCM KIIOYCBBIX CIOB-TCPMHHOB.

Tenepb HaM HCO6XOI[I/IMO COCTaBUTh AHHOTAIIUKO HA AHTJINHCKOM S3BIKE.
OnHako 3amOMHUTE, YTO OHAa HE JIOJDKHA OBITh MPOCTO KaJbKOU-TIEPEBOIOM
AHHOTAallMU C PYCCKOTO s3bIKA. B neit AOJIKHBI IIPUCYTCTBOBATH TC KIIFOYCBLIC CJIOBA,
KOTOPBIC MBI BI:I6paJ'II/I N3 OPUI'MHAJIbHOI'O TCKCTA, HO LHCIHNKOM IPCATIOKCHUA 6paTB
HEJb3s1, UX HYXHO niepedpa3supoBaTh.

The paper under the title 'Food for tomorrow?’ was written by a French
chemist Hervé This and published in the journal ‘EMBO reports’ in 2006. The author

introduces a new scientific culinary trend called molecular gastronomy. He is sure

that this new technique in cooking will allow people to change ingredients into fine

food using science.
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Eme pa3 oOpature BHHMaHHE, YTO cHelM(pUKA AHTJIMICKOIO U PYCCKOTrO
SI3BIKOB HE JIOITYCKacCT 6y1(BaJ'IBHOFO, IIOACTPOYHOro ICpeBOAA. I[J'ISI TOr0 YTOOBI
ni3jgaratb CBOH MBICIHU HO—&HFJIHFICKI/I, HY’>KHO 4YCTKO IIPCACTABIIATL JICKCUKO-
CUHTAaKCUYECKYIO CTPYKTYPY aHIVIMMCKOIO HAyYHOI'O TEKCTA.

HGKOTOpI)Ie KJIMIIC, KOTOPbIC MOTYT HNPUTOJUTLCA TIIpU COCTAaBJICHHU
AHHOTAIlUU Ha AHTJINIICKOM SI3BIKE.

This paper deals with the examination of the problem of... — B crathe
paccMmarpuBaeTcs nmpodiema (kakas)

It is written by... and published in... — Ona Obuta Hammcana (kem) u
ory0sukoBaHa (Tae 1 Koraa)

The current interest in the problem lies in... — CoBpeMeHHBI UHTEpEC K
npooiieMe o0bsicHsAETCS (dem)

The problem arises in connection with... — IIpo6iaema mosBUIach B CBS3H C
(uem)

It is necessary to stress one (some) basic point(s). — Ciienyer noI4epKHyTh

oJIuH (HECKOJIPKO) BaXKHBI MOMEHT.
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I'naBa 2. PepepupoBanue akajieMu4ecKoil CTATbH

Pedepar (or marmHCcKOro refero «cooOimaro») — 3TO KpaTKOe MHCHbMEHHOE
colepkaHue HaydyHoW pabotel. W3  MHOrouMmcleHHBIX BHJIOB pedeparos
(vH(pOPMATHBHBIX, WHIMKATUBHBIX, MOHOTPA()UICCKUX, aBTOPCKHUX) OINPEIACICHHBIN
UHTEpeC JUIsi HAc MpPEeJCTaBISIOT pedeparsl ClHeNHAIN3UPOBAHHBIE, B KOTOPBIX
o0o0mIeHne  3aKJIIOYEHHOW B OpUTrHHalle  MH(OpMalMM  HMEET  YETKYIO
HaIpPaBJIEHHOCTh HA CHEIUATUCTOB XUMUKO-TEXHOJIOTUUECKON 00J1acTH.

Pedepar B nakonmyHoi ¢opmMe oOcBemiaer, 4TO0 HMEHHO COOOIIaeTCs B
MEPBUYHOM JIOKYMEHTE, B OTJIMYHE OT aHHOTAI[MU, KOTOpas, KaK MpaBuiio, B Ooisee
00001IeHHON (opMe paccKkaszbiBaeT, 0 4yeM HuAeT peub. CrenoBaTenbHO, BEAYIIUM
CBOMCTBOM pedepara sBiasgercss ero HMHGOPMATUBHOCTh — CIOCOOHOCTH KpAaTKO
nepeaaTtbh CMbICI pedepupyeMoro HMCTOYHHMKA, B OTIUYUE OT HWHJIUKATUBHOU
(YkazarenbHOM) (hyHKITUU aHHOTAIUH.

Pedepar He siBnsieTcsl COKpalEHHBIM MEPEBOJAOM TEKCTa, MOCKOJbKY MPHU €ro
COCTaBJICHUU TPEClIeNyeTcs 1elib KaK MOXKHO 0ojiee CKaTo U €MKO M3JI0XHUTh CYTh
aHajau3upyeMoro aokymeHta. MHdopmanus momaeTcs mpenenbHO TOYHO, KPaTKo,
YEeTKO W JIAKOHMYHO, 03 BKIIOYEHUSI BTOPOCTENEHHOW wuHpOpMALUU U
CyOBEeKTUBHBIX OlIeHOK. HeoOxoumoe cxaTue TeKCTa MepBOUCTOUYHUKA TOCTUTACTCS
3a CYET HMCIOJIb30BaHMS MPEUMYIIECTBEHHO TEPMHUHOJOTMYECKON JIEKCUKH, OJIHAKO
IPOMO3JIKUX MPEIJIOKEHUM, CIOXKHBIX T'PAMMATHYECKUX OOOPOTOB, 3aTPYIHSIOUIUX
MOHMMAHHUE COJIep>KaHMs, W3OBITOYHBIX BBOJHBIX (¢pa3 cienyer wu30erars.
[lonHOCTBIO UCKIIOYAIOTCS TaKXKe pa3BEpHYThIE aApPryMEHTBI, PACCYKICHHUS,
CpaBHEHMsI, COTIOCTABJICHUS U 0OCYKJIEHHE PE3yJIbTaTOB.

YcoBHO B CTpYKType pedepara BeinenseTcs 3 OCHOBHBIX Omoka. Pedepar, kak
MPaBUJIO, COCTOUT U3 3ar0JIOBOYHONM U COOCTBEHHO pedepaTHuBHOM yacTel, a TakxKe
CIIPaBOYHOrO ammnapara, B KOTOPOM MPUBOJIUTCA KOJUYECTBO MMEIOIMIUXCS B
OpHUTHMHAJE WJUTIOCTPAIMKA U UCTOYHUKOB B CIHCKE MCIIOJIB30BAaHHOW JINTEPATyphl. B
TEKCT pedepaTta BKiIrouaeTcss nHdopMarus o0 obiieit mpobiaeMaTrke U 1eJu paboThl;

OIIMCBIBACTCS METOOOJIOTHs IIPOBEACHHOIO HCCIIEAOBAHU, COO6HI&IOTC}I JaHHBIC O
38



IpEeIMETE UCCIEI0OBAaHNUs, €r0 CBOMCTBAX U OCOOEHHOCTSX; 0000IIaI0TCs PE3yabTaThl
Y BBIBOJIbI ABTOPA, YKa3bIBA€TCs 00JIaCTh MPUMEHEHUS PE3YJIbTATOB.

OcHoBHOU (opmMoii HaydHOU MyOJUKAIMU SIBJSIETCS aKaJeMHYecKas CTaTbhs B
peleH3upyeMoM xKypHaiie. SI3bIkoBoe O(OpMIIEHHE HAYYHBIX TEKCTOB MMEET CBOM
CTaHJapThl. B CHUHTAKCMYECKOM IUIaHE H3TO Pa3BEPHYTOCTh M MOAPOOHOCTH
BBICKQ3bIBAHMS, YACTOE YHNOTpeOJiEHHE KIMIIMPOBAHHBIX CTPYKTYp, CHUCTEMa
CBSI3YIOIIUX 3JIEMEHTOB (COIO30B M COIO3HBIX CJIOB). HaydHOW pedn CBOWCTBEHEH
YCJIOKHEHHBIM CHHTAKCHUC, 4YTO BBIPAXAETCAd B HCIOJB30BAHUHU YTKEICHHBIX
KOHCTPYKIIMI C COUMTHEHUEM U TOITYMHEHUEM, CIIOKHBIX YIJIMHEHHBIX MPETI0KEHUH,
OTSTOLIEHHBIX Pa3IMYHBIMU 000COOJEHHBIMU 000pOoTaMu. B nekcuuyeckoM miiaHe
3aMETHA HACBHIIIEHHOCTh Y3KOCHEIUAIbHBIMU U OONICHAYYHBIMH TEPMHUHAMHU. ITO
oObscHseTCS crnenuupuKo TEPMUHOB, WX MNPUHIUIUAIBLHOW OJHO3HAYHOCTHIO,
TOYHOCTBIO, 3IKOHOMUYHOCTHIO, HOMHUHATHUBHONW M pPa3IUUYUTEIbHON (YHKIIUEH,
CTUJIMCTUYECKONU HEUTpaIbHOCTHI0. HayuHOe u3N0kKeHne pacCuuTaHoO Ha JJOTUYECKOe
BOCIIPUATHE.

Takum o6pazoM, pedepaT — 3TO CaMOCTOSITEIBHBIM TEKCT C COOCTBEHHOMU
JIOTUKON W3JI0KEHUS, TMOCKOJIbKY KIIIOUeBble ()parMEHTHl OPUTHMHAJIBLHOIO TEKCTAa,
nyonupyronme Opyr Apyra, MOTYT CIHUBaTbCs B OJUH IYHKT, a CTEP>KHEBOMU
(dparMeHT 3aKIIOUMTENBbHOrOo ab3ala MOXHO MEpPeMECTUTh B Hauyalo TeEKCTa
pedepara.

[TyOnukanusi B HAy4HOM KypHaje, OyAy4uu riIaBHbIM UTOTOM pabOThl YUYEHOTO,
SBJISIETCS CaMbIM PACHPOCTPAHEHHBIM KAHPOM HAYYHOTO ()YHKIIMOHAIBHOTO CTHIIS.
CrpykTypa Hay4yHOH CTaThbl MOAYMHSETCS OOLICHPUHATHIM TpeOoBaHusiM. [Ipexie
YeM HayaThb COCTaBlieHHE pedepaTa, CIeAyeT 3HATh, U3 KaKUX CMBICIOBBIX 4YacTeu
coctout pedepupyemas padbota. PaccMoTpuMm BKpaTile KOMIO3UIIMOHHBIE 3BEHBS
Hay4YHOU CTaThbU M OCHOBHOE COJIepKaHMe Kaxaoi yactu. OOpaTUMCs K MOJPOOHOMY
paccMoTpeHunIo ¢popmaTa HAyYHOU CTAThU.

Annomayus (Abstract) — sto ynakonn4Hoe (kKak MmpaBuio, 0OBEMOM B OJUH

a03a1) u3NoKeHUe Bcel ctaThW. B Hell kpaTko opMmynmpyercs paccMaTpuBaeMasi
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npoOjemMa, YIIOMHHAIOTCA METOIBI HCCIICAOBAaHUS, MPUMEHSIEMbIE IS H3ydCHHUs
3TOT0 BOMPOCA, a TAK)KE MOIYUCHHBIE PE3YIbTAThI U BBIBOJIBI.

Beeoenue (Introduction) ciayXuT cBoeoOpa3HbBIM MOCTHKOM OT IOCTaHOBKH
oO1eld Hay4HOUM MPOOJIEMBbI K ONMpPEACICHUI0 YaCcTHOW 3aiaun. 3/1ech, Kak MpaBuio,
4eTKO (POPMYIUPYETCS pacCMaTPHUBAEMBIH BOMPOC; OOBICHACTCS, OYEMY OH BaKEH;
Pa3bICHAETCS MPEANPUHATHIA B HCCIICIOBAHUN TIOIXOI.

Mamepuanvt u memoowt (Materials and Methods), wiu axcnepumenmanvnasn
yacmep, ONMCHIBAIOT U3yYCHHBIC MATEPHAIIbI, UX XapaKTEPUCTHUKU U HCIIOIb3YEMBIE C
ATOU LEIBI0 METOIUKH.

Pesynomamer  (Results) 0000mmIaloT  OCHOBHBIE HTOIM  IIPOBEIECHHOI'O
UCCIICTIOBaHMSI.

Oébcyacoenue (Discussion) mpemyaraeT HHTEPIPETAIIMI0O W OOBSICHCHHE
NPUBOIMMBIX BBIIIE IMOJYYEHHBIX PE3yJAbTATOB M YKa3blBACT Ha IEPCICKTHBBI
PUMEHEHUS.

Buisoowr (Conclusion) GopmymupyroT BKIIaJ MPOBEACHHOTO HCCICIOBAHUS B
HAYKy W ONpPEIENIAIOT 3HAaYeHHne paboThl st OYIyIIMX MCCIeI0BAHUM, MPOTHO3HPYS
¢e MePCIEKTUBHOE HaMpaBJIeHHUE.

Cnucok ucnonvzoséannou numepamypot (Reference list) o0bequnser B cede
BCE IUTUPOBAHHBIC B HAYYHOU CTaThe paOOTHI APYTUX YUCHBIX.

bnazooapnocmu (Acknowledgment) ymomuHaroT (QUHAHCOBBIC (QOHIBI H
WUCTOYHUKH, CIIOHCOPOB M MPOYHX YYACTHHUKOB, CIIOCOOCTBOBABINUX ITOSBICHUIO
HAY4YHOTO TPyJa.

ITon pedepupoBaHueM TOHUMAIOT TMPOIECC AHATUTHKO-CUHTETHYCCKOM
nepepaboTku HHGOPMAIIMH, 3aKTIOYAIOIIMICS B aHAIU3€ MMEPBHYHOIO JOKYMCHTA H
W3BJICUCHUM W3 HEro HanOOjee BaKHBIX B CMBICJIOBOM OTHOIICHHH CBEICHHM. ITO
CIOKHAs paboTa, CONpPSHKEHHAs CO 3HAYMTEIBHBIMA HHTE/UIEKTYaIbHBIMA U
BPEMEHHBIMH 3aTpaTaMu, KOTOpas K TOMY JK€ MPeanojaracT Halu4nue CrelraabHbIX,

npodeCcCHOHATbHBIX 3HAHU.
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PaGora c¢ mnpodeccHoHaTbHO-OPUEHTUPOBAHHBIM TEKCTOM IpEJIoaraeT
CIEAYIOIINI aJITOPUTM JIEUCTBUNA. YCJIOBHO BCS JACSATEIBLHOCTh pa3JeisieTcss Ha
HECKOJIBKO 3TarloB CAMOCTOSATENIbHON PaOOTHI.

[lepBblii 3Tan 03HaYaeT NpeABAPUTEIHLHOE BBEJACHUE B TEMY, JJIS YETO CIIEIyeT
oOpaTuTh BHUMAaHHE€ Ha 3aroJIOBOK CTaTbd M AHHOTAIMIO C BBIJICJTICHHBIMU
KJIFOYEBBIMU CJIOBAMHU.

Ha crnenyromeM »stame ocCymiecTBIseTCs O€Tibli TPOCMOTP TEKCTa IS
BBISIBJICHUSI OCHOBHOM MJien paboThl, KOTJja TPOCMATPUBAIOTCS MEPBBIM U TOCIIEIHUM
a03albl KaXkJ0ro pasjena, YYUThIBaeTCsl KOHKpeTHass MH(opMaiusi, BeIpaKeHHas B
uudpax, gatax, TepMUHAX, PUCYHKaX, TabMUIaX, TpapuKax u T. 1.

Tpetnii »sTam TNOCBAIIEH BHUMATEIbHOMY UTEHHIO BCErO TEKCTa C
nocieaywmmM ero neperogoMm. Ilpu 3TomM creayer oOpamiaTh BHUMaHHE Ha
KITIOYeBbIC (PparMeHTHI (OTICIBHBIC CIIOBOCOYCTAHUS WIIM MPEIJIOKCHUS) B KaKIOM
CMBICIIOBOM OJIOKE€ CTaThU, KOTOpbIE MOTPEOYIOTCA MPU COCTaBICHUM pedepara.
Heo6xoauMo moauepkuBaTh (WM BBITUCHIBATH) U3 TEKCTa OPUTHHAJIA TIPEIOKCHIS,
coJieprKalllie OCHOBHBIC MBICJIH, U 3aHOCUTH B CJIOBaph CTEPKHEBHIC TEPMUHBI.

TosbKO MOCE 3TOr0 MOXHO MPUCTYIATh K COCTaBJICHUIO pedeparta. OqHaKo
HEeJb3s 3a0bIBaTh, YTO MOJ00HAsT paboTa TpedyeT 1enoro psaa ymeHu. Bo-nepBbix,
HY’KHO YMETh OTBJIEKaThCA OT KOHKPETHOT'O CIIOBAPHOI'O 3HAYEHUS OMPE/IEIEHHOIO
CJIOBa WJIM CJIOBOCOYETAHMS, OMHUPASICh MPEUMYIIECTBEHHO Ha 0oJjiee HIUPOKUA
KOHTEKCT. B0-BTOpBIX, Hal0 CyMETh YBHUAETh BHYTPEHHIOI JIOTHYECKYIO CBS3b
MEXy JIByMSl OTHAEJIbHBIMU BBICKa3bIBaHUSIMU. B-TpeTbux, moTpeOyercs yMeHHe
BOCCTAHABJIMBATh MPOMYIICHHbIE JIOTUYECKUE 3BEHbS U PEKOHCTPYUPOBATH
BbICKa3bIBaHUs. KpoMe 3Toro, He0OX0auMO yMeTh clienaTh 000OIIEHHEe Ha OCHOBE
psana (GakToB M apryMEHTOB, NPUBOJUMBIX aBTOPOM, JJISI YEro CIeayeT
BOCIIOJIB30BaThCA  ()OHOBBIMU  3HAHUSIMU IS BOCIIOJHEHHUSI  CMBICJIOBBIX
BBICKA3bIBAHUM.

Brinenennbie npu nepeBoie KJIFOUEBBIC (dbparMeHThI MOKHO

MepPEerpynmnupoBbIBaTh, OOBEAUHATH AYONUPYIOUIUME NPEAJIOKEHUS, MepeMellaTh
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LEHTPaJbHOE BBICKA3bIBAaHWE 3aKIIOYUTEILHONM YacTH CTaTbU B HAyalo, CIEays
JIOTUKE CaMOCTOSITENIbHOTO M3JI0KeHHUs. Bech M3BIICUEHHBIN MaTepranl HEOOXOIUMO
PECTPYKTYpPU3UPOBATh U CHUCTEMaTU3UPOBATh, HE HCKaXkas CMbICIAa CaMoro
MepBOMCTOYHHUKA.

Wrtak, mpuBenemM MNpuMep aHAIUTUYECKOM pabOThl C HAY4YHOU cTaThed W
cocTaBieHus pedepaTta Mo ee coaepkaHuo. [ aHanmm3a Obula BRIOpaHa CTAThHS
WHJUACKUX aBTOPOB, MOCKOJBKY MpPOOJEeMa OpraHOJIENTUYECKUX CBOMCTB BOJIBI U3

IMPCCHLBIX UCTOYHUKOB aKTYyaJIbHA HE TOJILKO B 9TOH CTpaHc€.
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[lo 3aronoBky ompenensemcs, O 4YeM OyAeT BECTUCh peyb B JaHHOM

nokymeHTe. B Hamem ciydae craThs HasbiBaetcs Analysis of water quality using

physico-chemical parameters Hosahalli tank in Shimoga district, Karnataka, India,

CJICOOBATCIBHO, B HEH TOBOPUTCHA 00 aHaJIM3e KayecTBa BOIbI OPOCUTCIIbHOTO KaHaJla

Xocaxonnu B parioHe ropoja Illumora maauiickoro mrara KapHataku Ha OCHOBE

psana GU3MKO-XUMUYECKHUX MapameTpoB. Kak npaBuiio, MMEHHO U3 3aroJioBKa padoThl
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MOXHO cCAacjJaTb BbBIBOA O TOM, HACKOJIBKO OJIN3KO IIPOBCACHHOC HCCIICIOBAHHUC
COOTBETCTBYET Balllel HAYYHON TEMATHKE.

[Ipu ykazaHuu aBTOPOB CTaTbU OOBIYHO BBIACISIIOT OJHOTO YYEHOIO, C
KOTOPBIM MOKHO BCCTHU IICPCIIMUCKY IO HMHTCPCCYIOMICMY BaC BOIIPOCY. O KaxKaoM
COaBTOPE HEMPEMEHHO TMPUCYTCTBYET HH(pOpMaIUs O MeCcTe €ero paldoThl U
IIPOBCACHUA NCCICAOBAHMA.

Basavaraja  Simpi®, S. M. Hiremath®, K. N. S. Murthy"
K. N. Chandrashekarappa®, Anil N. Patel’, E. T. Puttiah”

B Hamewm ciydae Tpu aBTOopa (OTMEUCHHBIC 3HAYKOM 0) paboOTaloT Ha Kadeape
HpHKJ’I&I{HOﬁ TreoJ0run HHHHﬁCKOFO TOCYHAAapCTBCHHOI'O YHHUBCPCHUTCTA KYBCMHy B
ropone Illumora, mrar Kapnaraka. Ha BTOpoM MecTe cpeau aBTOPOB YyKa3aH
npeacTaBUTCIIb I[enapTaMeHTa rpaxXKaadHCKoro CTpoOMTCIILCTBA TOIo KC IITaTra,
OCTaJIbHBIEC YUEHBIE C Kadeaphl SKOJOTHUECKUX HAyK yHUBepcuTeTa [ ynbapra.

Ecnn Bce-Taku MOSBUIMCH COMHEHUS OTHOCHUTECIBHO BaXXHOCTU COACPIKAaHUA
JAaHHOI'O UICTOYHHUKA JIMYHO AJIA BacC, HCO6XOI[I/IMO O6paTI/ITBCSI K aHHOTAaIluu.

Abstract: This paper deals with the physico-chemical parameters of Hosahalli
water tank in Shimoga district, Karnataka. Monthly changes in physical and
chemical dissolved solids, pH, dissolved oxygen, free carbon dioxide and total
hardness, chlorides, alkalinity, phosphate and nitrates were analyzed for a periods of
one year from 1% January 2007 to 31% December 2007. All parameters were within
the permissible limits. The results indicate that the tank is non-polluted and can be
used for domestic, irrigation and fisheries.

Urak, ee 1enb — kparkoe 00001IeHNE, KaK MTPABUIIO, KIIFOYEBBIX PE3yIbTATOB U
METOAOJIOTHUN. 3HAKOMCTBO C aHHOTaHHCﬁ IIO3BOJIUT HaM y6eI[I/ITI)C$I B €€ CBdA3U C
I/IHTepeCYIOIHeﬁ HAc TEMOU U npcaCTaBUT OCHOBHLIC BBIBOAbLI NCCICAOBAHMA.

B IICPBOM 8633116 AHHOTAllMW YKa3bIBACTCA, UTO CTATHA IOCBAIICHA U3YYCHUTIO
(1)I/ISI/IKO—XI/IMI/I‘-ICCKI/IX CBOICTB BOJBI OPOCHUTCIIBHOI'O KaHaja Xocaxolajau B IITaTre
KapHataku Ha OCHOBE psa mapaMeTpoB, KOTOpbIE IMepeuuciatorcs aanee. K Hum

OTHOCSITCSI TeMIepaTypa BOJbI, €€ MYTHOCTh, OOII[€e KOJIUYECTBO OPTaHHMYECKUX U
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HEOPraHUYECKUX COCIMHEHHH, colepxammxcsi B Hel, pH, KoaudecTBoO
PacTBOPEHHOI'0 KHUCIOPOJa, HaMuhe CBOOOJHOW JIBYOKHCH YIJIEpOJa, XJIOPHUIOB,
¢dbocharoB U HUTpPATOB, 00IIAST KECTKOCTh, IIEJIIOYHBIE cBoicTBa. HMccnenoBanue
MPOBOAWIOCH B TeueHHWe OmHoro roma — ¢ 1 suBaps mo 31 mexabps 2007 .
Oka3zanoch, 4TO BCE HM3Yy4YEHHBIE CBOMCTBA HAXOJATCS B MpeAesiax JOMyCTHUMBIX
3HaueHU. bbUl clienaH OCHOBHOW BBIBOJ O TOM, YTO 3arpsi3HEHUS B BOJE
OTCYTCTBYIOT, IO3TOMY €€ MOKHO YHNOTPEOJIATh AJd IOMAIIHUX HYXJ U OPOIICHUS,
TaK)XKe OHA MPUTOAHA JJIsl PIOHOTO MPOMBICIIA.

KitoueBbIMU C10BaMHM, BBIJICTICHHBIMUA aBTOPAMHU, SIBISIIOTCSI CIIOBOCOYETAHMS
perennial tank — He mepeckixaromii eTom kanai, physico-chemical parameteres —
bu3nKo-XxuMHUYECKUe apaMeTpbl 1 monthly variation — exxemecsiaHbIe H3MCHEHUS.

[Ipenyioxkenuss B aHHOTAIIMU TPOCTHIE PACHPOCTPAHEHHBIC, HECIOXKHBIE IS
MMOHMMAaHMS, HACBIILICHHbIE XUMUUYECKON TepMHUHOJIOTHEN. Bee BeTpeTuBImecs 3/1ech
TEPMUHBI MOKHO CMEJO 3aHOCUTH B CBOM MHIMBHUIYaJIbHBIN CIOBaph.

Wtak, HaM MOHATHA OCHOBHAS 1I€JIb MPEANPUHATOr0 ucciaenoBanus. OaHaKo,
YTOOBl KPUTHUYECKU OLICHUTH MPEJCTABICHHBIC PE3yJbTaThl U UMETh BO3MOXKHOCTD
CPaBHUTH UX C COOCTBEHHBIMH, HEOOXOAUMO MPOYUTATH BCIO PAOOTY LETUKOM.

OO0patumcs K BBEJIEHHUIO.

BBenenue coctouT u3 AByx ab3aleB, MPOYUTAB U IMOHSAB KOTOPHIE, MOYXHO
MPUNTHU K ONPEEICHHBIM YMO3aKIIOUEHHUSIM JJIsl COCTaBlIeHus Oyayiiero pedepara.

OO6paTuTe BHUMaHHE, YTO CaMO€ NEPBOE MPEIJI0KEHUE BO BBEACHUH, KakK
MIPaBUJIIO, SIBJISIETCS 000OIIAIONIUM U BBOAUT B MPOOJIEMY UCCIEIOBAHMUS.

Tank irrigation is one of the oldest and significant sources of irrigation in
India and is particularly in south India. — OpocuTenpHblli KaHald SBISETCS
CTapelIMM ¥ Ba)XHEHIIUM HMCTOYHUKOM HUPPUTALIMOHHOW cuctembl B HWHiauu,
OCOOCHHO B €€ I0KHOM 4acTH.

[IpenyioxxeHrie He BBI3BIBACT CIOKHOCTEH Il MOHUMAHUS, B HEM JIETKO

OIpCACIIAOTCA IMOJICIKAIIICC N CKA3yEMOC.

45



Janee sTa ke MbICIb IpopadaThIBaeTCs Iiy0Xke, CyKaeTcsd J0 KOHKPETHOrO
OIIpCaACICHUA (bYHKHHfI OpPOCHUTCIIBHBIX KaHAJIOB B )KU3HH I/IHI[I/II/I.
The tanks occupy vital role in the irrigation as well as local ecosystem in the

semi-arid and regions of South India. — Bo3MoHbI# 10CIOBHBIN mepeBoa: Kanass

HUI'parOT BAKHYIO POJIb B 3aCYINIIIMBBIX PETUOHAX CTPAHbI U FOKHBIX paﬁOHax I/IHI[I/II/I
Hapsay C MECTHOW 3KOCHUCTEMOM.

OOparuTe BHUMaHHE Ha 4YacTOTHBIA coro3 as well as, koropeiii BBOAMT
AOIMOJIHUTCIIbHYIO I/IH(i)OpMaHI/IIO U IEPEBOOUTCS KaK «a maxosce, ewe u, He moJbKo,
HO U...»

He 3216BIB216M, qToO IMOCJIC MOACTPOYHOro MnepeBojia npeuIoKCHUs €ro CJICAyCT
NEPCOCMBICIINTG KW IICPCAATL CPCACTBAMHU POJHOI'O A3BIKA. OI[I/IH N3 BO3MOXHBIX
BapHaHTOB MOXKCT OBITH TAKHM.

B mecmmnou 3xkocucmeme 3aACyuLineoblx, 6 OCHOGHOM I10JICHBIX PECUOHO6
Cmpansl, opocumesibHble KAHAIbl JHCUZHEHHO Heobxo0umbvl 0N uppuzauuozmoﬁ
cucmemuot Huouu.

I[aHHBIﬁ TE3UC MOATBCPKAACTCA B CICAYIOIICM HpeI[J'IO)KCHI/II/I:

This perennial tank provides multiple uses like source of drinking water for
uncountable rural and urban communities and livestock, fish culture, recharge of
ground water, control of floods, etc.

JIOCJIOBHBIN NEPEBOA. DTOT HE NMEPECHIXAIOIINN JIETOM KaHaJl MCIOJIb3YETCS B

KaueCcTBE MCTOYHHMKA MUTHEBOW BOJbI IJIS JIIOJCH M JOMAIIHEr0 CKOTa BO MHOTHX
CCNIbCKMX M TOPOJCKUX ITOCEIICHUSAX, PBHIOOBOJCTBA, CMSATYCHUS TPYHTOBBIX BOJI,
00pbOBI C HABOJTHCHUSIMHU.

[To cTpykType mepea HaMH MPOCTOE PACIPOCTPAHCHHOE MPEIJIOKEHUE C
OJHOPOAHBIMM  UYJIE€HAMH,  BBOAMMBIMH  coro3oM  like  (CHHOHUMHYHBIM
CJIOBOCOYETaHHUIO SUCh as, BBOIAIIIEMY JTOMOJHUTEIIBHBIC XapaKTEPUCTHKH).

[Momnexamiee — This perennial tank — B equHCTBEHHOM YHUCITe

Cka3zyemoe — provides — B mpOCTOM HACTOSIIEM BPEMEHH, B TPEThEM JIHIIC

CAUMHCTBCHHOI'O YHCJIa
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Honoxaenue — multiple uses — cymecTBuTenbHOE BO MHOKECTBEHHOM YHCIIE C
JICBBIM OIIPCACICHHUCM

IIpomomxkaem ureHue BBeneHus. Jlamee aBTOpBI pacCyKaar0T O TOM, 4TO BOJA
Bcerma ObUia OOHMM M3 BaXKHEUIIMX KOMIIOHEHTOB JIFOOOW DKOCHUCTEMBI, a C
YBEJIIMYEHUEM HACEJIEHUSI, €r0 AKTUBHOM MPOMBIIUIEHHON M CEIbCKOXO3SIMCTBEHHOM
ACATCIbHOCTHU €€ POJIb TOJIBKO IMOBBIIIACTCA.

As water is one of the most important compounds of the ecosystem, but due to
increased human population, industrialization, use of fertilizers in the agriculture
and man-made activity.

ABTOpBI JIOTUYHO W apTYMEHTUPOBAHHO MOJBOJSAT YUTATENSI K OOBSICHEHUIO
TOro, KakOBbl NMPUYMHBI UX OOpaIlleHUS MMEHHO K 3TOMY Marepuany: OOIIMpHas
JeATENIbHOCTh YeJoBeKa I'yOUTENbHO CKa3bIBaeTcs Ha (ope u dayHe OKpyKarolieu
CpCAbl, YPC3MCPHO 3arpsA3HaAsad €€ IPOMBIIIJICHHBIMHM OTXOAaMH, B CBA3M C YCM
Ka4C€CTBO BOJAbI YXYAIIACTCs, a €€ IIPUPOJHBIC 3al1aChbl HUCTOIIAOTCA.

The natural aquatic resources are causing heavy and varied pollution in
aquatic environment leading to pollute water quality and depletion of aquatic biota.

OOBSICHUB aKTyaJbHOCTh W MPUUYUHY BbIOOpA CBOEH HAYYHOH TEMBbI, aBTOPHI
CTaThU MOMBITATUCH CHOPMYITUPOBATH LETb NPEANPUHATOIO UCCIICIOBAHUS :

It is therefore necessary that the quality of drinking water should be checked at
regular time of interval, because due to use of contaminated drinking water, human
population suffers from varied of water born diseases. It is difficult to understand the
biological phenomena fully because the chemistry of water reveals much about the
metabolism of the ecosystem and explain the general hydro-biological relationship.

B nx 3aJa4 BXOAWJIO OTCICAUTb W IIPOaHAIU3UPOBATH KA4YCCTBO MATHEBOU
BOJbI B pa3Hble BPEMEHHBIE HWHTEPBAJIbI, MOCKOJBKY YMNOTPEOJICHUE BOABI U3
3arpA3HCHHBIX HUCTOYHHUKOB I'po3uT MHOTI'OYHUCJIICHHBIM U I/IH(I)GKI_[I/IOHHI)IMI/I
Ba6OHeBaHI/IHMI/I, nepcaaroImuMHucCs 4€pe3 €c. KpOMe TOT'0, OHU OTMECYAKOT CJIOXKHOCTbH

JaHHOI'O OMOJIOTHYECKOTO SABJICHUA, TaK KaK II0 COCTOAHHNIO BOJAbI MOXXHO OIIPCACINTD
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O0COOEHHOCTH METadOoJM3Ma KOCUCTEMBI U OOBSACHUTH CYTh T'MAPOOHOIOTMYECKON
B3aMOCBS3H.

B wurtoroBom a03ane BBeIEHHS NPUBOASATCS KOHKPETHBIE Teorpaduueckue
KOOPAWHATHI JIOKAJIU3allu U3y4aceMOro MCTOYHHWKA BOJbI, €TI0 ILIOHIaJlb U CPCIHCC
KOJIMYECTBO BBHINagaeMbIX ocaakoB 3a mepuonx ¢ 1991 mo 2007 rombl, a Takke
UMCHOTCA CBC€ACHUA 00 OCHOBHBIX (1)YHKI_II/IOHaIIBHI>IX NpcaHasSHA4YCHUAX
OpPOCHUTENIBHOTrO KaHaia u [Ipoekre, moaaepKuBaronem ero u3y4cHue:

The present study involves the analysis of water described by its physical,
water quality in terms of physico-chemical parameters of Hosahalli system tank,
Shimoga Dist., Karnataka. It is located in 130 52°27°°N latitude and 750 33’09 E
longitude and this tank is having an area of 67.51 acres and the area is having 500
acres of command. This tank water is basically for agriculture, fisheries and partially
domestic activities. This system tank is connected to left bank canal of Tunga Anicut
Project, the area under the project is in semidry zone. The mean annual rainfall in
the study area is 814.90 mm during the period from 1991-2007.

Takum O6p2130M, nEepeBCasaA BCC BBCIACHHUC, BBIACINM OCHOBHYIO MBLBICIIb B
KaXJ0M U3 JIByX a63aneB. CyTh MEPBOTO 3aKIIOYAETCS B OCBEIICHUU BasKHeMIIel
npooeMbl HAJIHYMS Ka4eCTBEHHON MUTHLEBOI BOAbI B Mupe BooOIe 1 B UHaum,
B 4aCTHOCTH. I[anee CI)OpMy.]'II/IpyeTCSI b UCCJIeJ0BAaHUA KavYeCTBa BOJAbI OHOIO
H3 OPOCUTC/IBbHBIX KAaHAJ0B C YYCTOM 0COOEHHOCTEN reorpa@nqe(:l(oro OJIOKCHUA
J%05010%0% 8

OHpeI[eJ'II/IBHII/ICB C KIIOYCBBIMM MOMCHTAMH BBCACHHA Ha PYCCKOM A3BIKC,
oOpaTuMCsi K OpUTMHANLY CTaThbU, YTOOBI BHIOpPATh COOTBETCTBYIOIINE (PparMeHThI Ha
aHTJIMICKOM JUIsl BKJIIOUEHHUS uX B pedepar. [[ns ynoOCTBa BBIMUILEM U3 TEKCTa
CTCPIKHCBBIC CJIIOBOCOYCTAHUSA, KOTOPBIMH MOXHO BOCIIOJIB30BATLCA. O6paTI/ITe
BHHUMAHHNC, YTO OPUTIHMHAJIBHBIC IIPCAIO0XKCHHUA CICAYCT nepe(bpa3HpOBaTL, a HCE
HUCIIOJB30BAaTh B TOTOBOM BH/JIEC.

the oldest and significant sources of irrigation in India

occupy vital role in the irrigation
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water is one of the most important compounds of the ecosystem

heavy and varied pollution in aquatic environment

the quality of drinking water should be checked

the metabolism of the ecosystem and explain the general hydro-biological
relationship

tank water is basically for agriculture, fisheries and partially domestic
activities

IHombITaeMcs IMOCTPOUTD COOCTBEHHEIE MNpCAJIOKCHU, IIOMHS, YTO HA IICPBOM
MCCTC BCCTrJa IO0JKHO CTOATH IIOJICKAIICC, a 3a HUM CKa3yemocC. Brinucannsie
dppasm MOXHO MCHATH MECTaMU, O6T>CI[I/IH$ITB, cMelInBaTh. I 1aBHOE — HE UCKaXXaThb
CMBICJI OpUTrHHalia. O,Z[I/IH M3 BAPUAHTOB YIIPOUICHHA BBECACHUA MOXKET OBITH TAKHM.

Tank water is the oldest and significant source of irrigation in India. It is
actively used for agriculture, fisheries and domestic activities. The quality of
drinking water from Hosahalli system tank should be checked due to heavy and
varied pollution in local aquatic environment.

Cnenyronmi pazaen HAay4HOU CTaTbU MOCBSAIICH OIHUCAHUIO
METOAOJIOTHUYCCKUX MNOAXOOJOB K IIOCTaBJIEHHOHN HpO6J’IeMC U HCIOJB3YCMOM
obopynoBanuu. B Haiiem cityyae 3To Bcero oJiuH a0d3al TeKCTa.

The water samples from Hosahalli tank were collected from two different
stations in the morning hours between 10 to 12 am in polythene bottle regularly for
every month. The water samples were immediately brought in to Laboratory for the
estimation of various physico-chemical parameters, like water temperature and pH
were recorded at the time of sample collection by using thermometer and pocket
digital pH meter. While other parameters such as DO, TDS, free CO,, hardness,
alkalinity, chlorides, phosphate and nitrate were estimated in the laboratory by using
Indian standard procedures (titration method, atomic absorption spectrophotometer
(AAS) Thermo M5 model).

W3 Hero Mbl y3HaeM, uTo o0pasisl Boawl (water samples) 3abupanucey (were

collected) ma nByx pasnmmunsix ydactkax (from two different stations) Bomoema B
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yrpennue dacel (in the morning hours between 10 to 12). 3a6ops!l MPOBOAMINCH B
mractukoBbie OyThIIKK (POlythene bottle) perynsapro (every month). 3aTtem o6pasiis
cpasy ke ornpasisuia (were immediately brought) B ma6opatopuro as onpeneneHus
ux ¢usnko-xumuueckux mapamerpoB (for the estimation of various physico-
chemical parameters). VYkaspiBaeTcs, 4TO TeMmIeparypa BOJIbl W 3HaueHus PH
peructpupoBanuck (were recorded) B8 moment 3abopa mpoOsI (at the time of sample
collection) ¢ momompio TepMomeTpa (thermometer) um kapmMaHHOTO IUGPOBOTO
u3mepurtens kuciaotHoctu (pocket digital pH meter). OcranpHble TapamMeTpsl,
HanpuMep, KOJIMYECTBO pacTBOPEHHOTO B Bojie kuciopoaa (DO), odmiee kKommuecTBO
OpPraHUYECKUX U HEOPTAHUYECKUX COCTMHEHUM, COIEPKAIUXCS B BOJIE UM CTOYHBIX
Bojaax (TDS), nammume cBoOoanHoi aByokucu yriepona (free CO,) u mpouwne (cMm.
aHHOTAILIMIO) OmIpeaeisanuch B yabopatopuu (were estimated in the laboratory)
MOCPEACTBOM CTAHJAPTHBIX METOJIUK THTpUMeTpudeckoro ananmsa (titration
method) ¢ ucnonbp3oBaHKEM aTOMHO-abcopOIoHHOrO crekTpodoromerpa (AAS)
moxaeau Thermo M5.

N3 BTOpOH, 3KCNEPUMEHTATBHOM YAaCTHU CTAaThU Mbl Y3HAIM INPUMEHSEMBIE B
UCCIIEIOBAHUM WMHAMMCKUX YYEHBIX METOJbl W ammaparypy. [aHHyio MbICib Ha
PYCCKOM fI3bIKE MOXHO OOO3HAUUTh CcleAylmuM obpasoMm: /na aumanuza u
XapaKkmepucmuK OCHOGHBIX NAPAMEMPOE 63AMbIX NPOO 600bl UCHOIb306AICA
mumpumempuiecKuil aHaiu3 u AmoOMHO-a0COPOUUOHHAA CNEKMPOPOomomempust.

COOTBETCTBYIOIINM AHTJIMUCKAN AHAJIOr COKPAUIEHHOW 3KCIEPUMEHTAJIbHOU
JacTH MOXKET ObITh TakuM. 10 characterise main physico-chemical parameters of
water samples scientists used standard procedures such as titration method and
atomic absorption spectrophotometry. They estimated water properties like total
dissolved solids and oxygen, pH, free carbon dioxide. Besides, they measured
hardness and alkalinity of water, chlorides, phosphate and nitrates contents.

B Hauane mepBOro mnpemsioxkeHHUs Mbl MOCTABWIM WHMUHUTUB B (PYHKIHUH

o0CTOATENbCTBA 1IEM, YTOOBI Cpa3y K€ CKOHIEHTPUPOBATH BHUMAHUE Ha IIEJIH

50



NPEANPUHITOr0 uccieaoBanus. ONUChIBas H3y4aeMble CBOMCTBA, MEPEKOMITOHOBAIIH
HUX ¥ BOCIIOJIL30BAJIUCH riiarojamMu characterise, estimate u measure.

Tperunii _pa3gen Hay4dHOW CTaThbM CBsI3aH C ONHMCAaHUEM M OOCYXIECHHEM

IMMOJYUYCHHBIX PE3YJIbTATOB. HNmenno B HeM HaXOo4UuTCA HAWOOJIbIIEE KOJIUYECTBO
HIITIOCTPATHUBHOI'O MaTepI/Iaﬂa; B HameM ciydac 3TO IBC Ta6J'II/II_U)I, B KOTOPLIX
oobenuHeHbl pu3ndeckue (Tabnwma 1) n xumuueckue (Tabnuia 2) cBoicTBa BOIBI.
CaM TEKCT 3TOM 4YacTH CTAaTbU moapasacisICTCAa Ha HCECKOJIBKO 0oJjiee MEJIKUX C
Y4€TOM TOTr'0, KaKue mapaMeTphl MpoO BObI OMUCHIBAIOTCS.

PaccMoTpyuM mepBbI  moApaszziesl, OMMUCHIBAIOIIAN KIMMAT HCCIEAYEMOIO
paitona Muaum.

The area under the project is in semidry zone, there is a rapid increase in
temperature after the month of January, April is the hottest month. The climate of the
year is divided into four seasons, viz hot season from March to May; South-west
monsoon from June to September; post-monsoon from October to November; winter
from December to February with an average wind speed of 4.22 km/hr. The
maximum and minimum wind velocity in the tank area was observed in the months of
July and May are 7.80 and 0.1 km/hr, respectively.

Tak kak 3ACCh MPAKTUYCCKU OTCYTCTBYCT XMMHNYCCKasa TCPMHUHOJIOI' U, B I'Jla3a
6pOCEIIOTCH Ha3BaHUA MCCALCB U BPCMCH Ioja, (bpaFMCHT OKa3bIBACTCA HECIOXKXHBIM

JUisi moHuManus. [lepeBesieM ero JA0ClOBHO: Teppumopust, 8KIOUEHHASE 8 NPOEeKm, —

MO NOAY3ACYULIUBASL 30HA; HAOAI0O0AemCsl pe3Kull noovem memnepamypvl nocje
AHeaps, anpenvb — camvlil JHcapkutl mecsay. Knumam 6 200y Oenumcs Ha yemovipe
8pemMenu 200a, A UMEHHO . HCAPKULL nepuod om mapma 00 Mast;, 00HCONIUBAL NO200A C
UIOHS NO CeHMAOPb HA 1020-3anade; NOCMMYCCOHHbIU NePUod ¢ OKmMAOps no HosAOpb;
3uma ¢ oexkabps 0o ¢hespansi co cpeowueli ckopocmvio eempa 4.22 xkm/uac.
Maxcumanvhas u MUHUMATbHASL CKOPOCMb 8empa 8 palioHe 8000emMa HabaOaNIdACh 8
urone u mae u cocmasuna 1.80 u 0.1 xm/uac, coomsemcmeernHo.

CoBepIIeHHO TTOHSATHO, YTO IO TIPaBUJIaM CHHTAKCHCA PYCCKOTO SI3bIKA JaHHBIH

TepeBEJICHHBIM (parMeHT TpPeOyeT HEKOTOPOTO PEAAKTUPOBAHMS U S3BIKOBOM
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nundoBku. llepedpaszupyeM ero, He U3MEHsAS COAEpKaHUS, C TMOMOIIbIO
CBOMCTBEHHBIX HAIIEMY S3bIKY JUHIBUCTUUECKUX CPENICTB, CIAEAYIONIMM 00pa3oMm:

Teppumopus ¢ usyuaemvim eodoemom Hosahalli, exaouennvin ¢
UCC1e008amesibCKUll NPOEKm, HAXO0UMCA 8 NOJIY3ACYULTUGOU 30He MPONUYLECKO20
MYCCOHHO20 KIUMAMA C PE3KUM HOOBEMOM HIEMREpamypvl 6 KOHUe AH8aps, a
anpenv AGIACMCA CAMbIM MHCAPKUM Mmecauem 200a. Bwvidenawom ocnoenvie
MPAOUYUOHHbBIE CE30HbL. HCAPKoe U cyXoe Jlemo Oaumcsa ¢ mapma 00 Mas,
oceHHuil nepuod (ce3on 00xcoeil) NpPoxooum ¢ UIOHA RO CEHMAOPbL, a4 3uma c
oexaopa 0o geepana. Hnozoa ewvidensawom yemeepmolii C€30H — HOCHMYCCOH,
KOmMOopulilt npooocaemca ¢ OKmaAopa no Hoaops. Cpeouasa ckopocmv eempa
oocmuzaem 4.22 km/uac, a MaKkcumanvHas U MUHUMAIbHAA CKOPOCHb 8empa 8
paiione goooema nabaooanace 6 uioae u mae u cocmasuna 7.80 u 0.1 km/uac,
COOMEEN CMEEHHO.

Hanee cnemyer moapasfen, ONHMCHIBAIOIIMNA TEMIEPATypPHBIA pPEKUM BOIbI B
paccMaTpUBaEMOM OPOCHUTEIIBHOM KaHalle.

Generally, the weather in study area is quite cool, however the water
temperature plays an important factor which influences the chemical, bio-chemical
characteristics of water body. The maximum temperature of 27° C was recorded in
May and a minimum of 20° C was recorded in month of December in the year 2007.
Water temperature in summer was high due to low water level, high temperature and
clear atmosphere.

[Ipoananu3upyeM Kaxxaoe MpeioKeHUue OTACNIbHO.

Jlist Toro, 4ToOBI Jierye MOHSTH MEPBYIO Ppa3y, pa3lieluM €€ Ha CMBICIOBBIC
CHUHTAarMbl, OPHUCHTHUPYSICh IO CHHTAKCHYCCKMM IpPU3HAKaM. BBOJHOE hOWeVer,
cssyroniee Which, koTopsle HAYMHAIOT HOBBIC WJIM MPUIATOYHBIC TPEIOKCHUS. Y
HAC OKAXKETCS TPU COCTABJISIONMIUX (pparMeHTa:

Generally, the weather in study area is quite cool

however the water temperature plays an important factor

which influences the chemical, bio-chemical characteristics of water body.
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HNuTeprnpetupoBaB  CMBICA  JaHHOIO  NOPENJIOKEHUS U [POU3BEIs
COOTBCTCTBYIOIIUE A3BIKOBBIC MAHUITYJISIIWY, ITOJTYYHUM CIICAYIOMICC U3JIOKCHUE CYTU
BEICKA3bIBAHUA .

Ilozooa ¢ paiione, 20e pacnonodxcen uzyuaemvlii. UCMOYHUK, KAK NPAGUIIO,
006071bHO npoxnaonas. OQOHAKO XOpouwio U36ECMHO, YmMO memnepamypa 600bl
OKa3vléaem CYUieCme€eHHOoe 6lUslIHUEe HA XumuuecKue u Ouonozuueckue ceolcmea
6oooema.

CJ'IGI[}’IOIHCC NpCaAJIOKCHUE, COACPIKAIICC MAKCHMAJIbHOC W MHHHMAJIBHOC
SHA4YCHUS TCMIICPATYP BOJALI B 3aBUCUMOCTHU OT CE€30HA, CJIIOJKHOCTEHN HE BBLI3LIBACT.

The maximum temperature of 27° C was recorded in May and a minimum of
20° C was recorded in month of December in the year 2007. — B 2007 e.
MaxkcumaivHas memnepamypa 600wt 27° C ovina 3apezucmpuposana 6 mae, a
munumanwvnasn 20° C — ¢ oexaope.

B kon1ie a63aiia cienyer o0bsicHEeHHE TaHHOTO ()EHOMEHA, TaK KakK MPUBOJSATCS
(baKTBI, IMOBJIHUABIINC HA 3TU 3HAYCHMU .

Water temperature in summer was high due to low water level, high
temperature and clear atmosphere. — Maxkcumanvnoe 3nauenue npu npozpese 600l
J1IemoM 00bACHAECMCA ee HU3KUM YPOBHEM 6 8000€Me, 8blCOKOU memnepamypoil
6030yXa U OMCymcmeuem 00x4coeil.

[Mompasnen Turbidity mpuBoaMT naHHBIE MO MYTHOCTH BOJBI, TOJIy4YCHHBIC
HHI[HﬁCKHMH y‘-IeHBIMI/I:

The turbidity of water fluctuates from 3.90 to 14.25 NTU. The maximum value
of 14.25 NTU was recorded in the month of March, it may be due to human activities,
decrease in the water level and presence of suspended particulate matter and
minimum value of 3.90 NTU in the month of October.

CtpykTypa TMOCTPOCHUS NPEMIOKEHUM HE OTIWYaeTCid Pa3zHOooOpa3ueM,
IIOOTOMY HC BBI3BIBACT CIIOKHOCTEH npu IPOYTCHHMH. Bo3morxHa cicayromasi

HMHTEPIPETALNS ITOTO OTPHIBKA:
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Mymnocms 600bt konedanace 6 npederax om 3.90 0o 14.25 nem
(abopesuamypa o0ns Hegheromempuueckou eOUHUUbl MYMHOCMU), HpUUEM
MAKCUMAIbHOE 3HaA4eHue 0bulio 3apecucmpupoeano 6 mapme. Omom d)akm
MOMCHO O00BACHUMD ycujienuem aKmueHocmu npolcusarouiux 6 paﬁone
oHcumeneil, CHUMNCEHUEeM YPOGHA 600bl U HAIUYUEM 6 Hell pasHviX npumeceil. B
01<m}16pe OMMEUYEHO MUHUMAITbHOEC 3HAUECHUEe MYMHOCMU 600vt ¢ 3.90 nem.

Crnenyer OTMETUTb, YTO KaXAbl NOCIEAYIOIINN NOAPA3AET COACPKUT
KOJIMYECTBEHHBIE XAPAaKTEPUCTUKU HM3MEPSIEMOro mapameTpa mpoO Bojabl. Bce, uto
KacaeTcs HUPpoBbIX 0003HAYEHU, KaK MPABUIIO, HE BBI3BIBAET OCOOBIX TPYIHOCTEH.

The total dissolved solids fluctuate from 120 mg/l to 256.4 mg/l. The maximum
value (256.4 mg/l) was recorded in the month of June. It is due to heavy rainfall and
minimum value (120 m/l) in the month of May.

3ILCCI> TAKXKC IIPUBOAATCA MAKCHUMAJIbHOC W MHMHHUMAJIBHOC 3HAUCHUA 0611161"0
KOJIMYCCTBA OPIraHUYCCKUX W HCOPIraHUYCCKUX COGHHHCHHﬁ, COACPKAIMUXCA B BOAC,
YKa3bIBACTCA BPEMA PEruCrpaiui 3HAYCHUA U 0OBACHAIOTCS BO3MOJKHBIE IIPUYHHBI
TaKUX 3aMEPOB:

06u4ee Kojtuuecmeo Op2aHuv4eécKux u HeopcanudecKux coeduuenuﬁ,
cooepacamuxcs 6 8ooe, cocmaensno om 120 me/n 0o 256.4 me/n. Makcumanvhnoe
3HaueHue o0ulno 3apecucmpupoeano 6 urone, imo 00BACHAECMCA 3AMANCHLIMU
0024C0AMU, @ MUHUMAIbHOE — 8 Mdae.

Bonee 00beMHBIM OKa3ascs moApasze, MOCBSIIIEHHbBIN paccMOTpeHuto PH.

pH was alkaline values ranges from 7.5 to 8.4. The maximum pH value (8.4)
was recorded in the month of April (summer) and minimum (7.5) in the month of
October. Most of bio-chemical and chemical reactions are influenced by the pH. The
reduced rate of photosynthetic activities reduces the assimilation of carbon dioxide
and bicarbonates which are ultimately responsible for increase in pH, the low oxygen
values coincided with high temperature during the summer month. The factors like

air temperature bring about changes the pH of water. The higher pH values observed
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suggests that carbon dioxide, carbonate-bicarbonate equilibrium is affected more
due to change in physico-chemical condition.

,HYMaeTCH, INCPBLIC TPHU HPCMIOKCHHA B OTOM OTPBIBKC HC BbI3BIBAIOT
pr,[[HOCTCfI, TaK KaK JICTKO CHHUTBIBAOTCA PA3JIMYHBIC 3HAUYCHUA pH, BpCM:d
perucTpaiuu JaHHBIX, B3aUMOBIUsHUE OuoxumMuueckux peakuuit u pH. Obpartumcs
K CIIEQYIOIIEMY IPEII0KEHUIO.

The reduced rate of photosynthetic activities reduces the assimilation of carbon
dioxide and bicarbonates, which are ultimately responsible for increase in pH; the
low oxygen values coincided with high temperature during the summer month.

Kak wMbl yxke 3HaeM, BompocHTeIbHOEe MectomMmenne Which BBoaut
NpUAAaTOYHOC MMPCATO0KCHNUC U OJHOBPCMCHHO ABJISACTCA B HCM MOJICKAIIMM, TOUKA C
3aIsITON TaKKe CIIYKUT pasAaCIIMTCICM BHYTPH CIIOKHOT'O IMPCIIOKCHUA. Hauunaem

OOCTPOYHBIN IEPEBO .

CHudicenHas  ckopocmv — (PomoCUHmMemudeckol  aKmugHOCMU — CHUMXCAem
ACCUMUTIAYUIO O0BYOKUCU Yanepooa U OukapdOoHamos, Komopwvie, 8 KOHYe KOHYOS,
omeeuarom 3a nogviuienue PH. Huskue 3nauenus kuciopooa coenaoaiom ¢ 8blCOKOL
memnepamypou 6 1emHue Mecsybi.

He cmymaer Bac Takoe mnpemioxenne? Hackolbko OHO TIOHATHO W
yuTabenbH0? HeT HUKakuX COMHEHHH, YTO €T0 CIeAyeT MEePEeCTPOUTh U aIeKBAaTHO
nepedpasupoBaTh MO TMpPaBHJIAM PYCCKOTO sI3bIKa 0€3 HCKa)XEHHS BIIOKEHHOTO
aBTOpaMu cmbicia. OaWH U3 BapUaHTOB H3JIOKCHHUS MBICIICH aBTOPOB MOXKET OBITh
TaKHM.

Cuujcenue cxopocmu  ocyuwiecmeneHus (omocunmesa ymeHbuiaem
ezaumooeiicmeue 08YOKUCU Y2nepooa u OuxapbonHamos, om KOMOPHIX, 6 CE0I0
ouepeow, 3asucum nogviuienue 3navenusn PH. Huzkue 3nauenus evioensaemozo npu
IMOM KOJUUECHBA KUCTIOPOOA 00YC06/1€Hbl 8bICOKOI MEMREepamypoil 6030yxa 6
JlemHue mecaybl.

Hanee cinexyet HEOOIBIIOE, KOPOTKOE U MPOCTOE MO CTPYKTYPE MPEII0KEHUE !

The factors like air temperature bring about changes in the pH of water.
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[Momnexamiee factors, yrsbkeneHHOe cpaBHeHHeM air temperature, ckasyemoe
bring about, nronmotaenne changes in the pH of water.

U crnenyromee npeioxKeHHe B 3TOM ad3arie:

The higher pH values observed suggest that carbon dioxide, carbonate-
bicarbonate equilibrium is affected more due to change in physico-chemical
condition.

Paccmorpum i Hawama ero cTpyktypy. Coro3 that Bcerma BBOAWT
MNpUAATOYHOC JOIIOJHUTCIBHOC IIPCIIOKCHHUEC, CIICOAOBATCIBbHO, IICPCa HHUM, KakK
MMpaBujIO, MJOJDKCH CTOATH TIJIAroJI-CKaz3yCMocC TIJIaBHOI'O IIPCIJIOKCHHA, B HAIICM
caydae 310 riaroa suggest. CrmoBocoueTaHue mnepel HUM OKaXETCs TPYyNIon
pacmpocTpaHeHHOTO mojmiexamero — T1he higher pH observed, mnpuyem
CYmICCTBUTCIILHOC BO MHOXCCTBCHHOM YHCIJIC Values 6y,Z[CT HMCTDb JICBOC H IIPABOC
OIIPCACIICHUS]. O6paTI/ITe BHUMAHUC, YTO HaCTHULIA to B aTOM NpCaIOKCHUN OTHOCHUTCA
k ipesiory due to, a He yka3pIBaeT Ha HeolpeeieHHyo GopMy riiaroia change.

TonkoBanue 310t (hpaszsl OyAET TAKUM:

Pao ¢axkmopos, kaxk, nanpumep, memnepamypa 6030yxa, 6bvl3bléaem
UBMEHEHUA 6 3HAUECHUAX pH 600vbl1. bonee eévicokue 3nauenusn 20eopsm 0 mom, umo
pasHogecue mexcoy O0B8YOKUCHIO Y2nepooa U KapooHamom-oukapoonamom 60
MHO20M 3a6UcCUm Oom qbu3ul<0-xumuuea<ux U3MEHEeHU.

[Tepexoaum k ciieayromeMy noapasaciy.

The value of DO fluctuates from 7.25 mg/l to 16 mg/l. The maximum values (16
mg/l) was recorded in the month of May and minimum values (7.25 mg/l) in the
month of November. The high DO in summer is due to increase in temperature and
duration of bright sunlight has influence on the % of soluble gases (O, & CO,).

Ot NpCaAIOKCHNA HC BBI3BIBAIOT prI[HOCTCﬁ AJId IMOHMMAaHUS, TaK KaK HX
CTPYKTypa U JIEKCHUYECKOE HAMOJHEHHE Majo YeM OTIHWYaeTcs OT crocoda
BBIPpAKCHHA MBICIN B IMPCABIAYIIHUX ITOApa3aciiax. HOBTOMY O6paTI/IM BHUMAHHUEC Ha

cienyromue ¢pasbi:
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The long days and intense sunlight during summer seem to accelerate
photosynthesis by phytoplankton, utilizing CO, and giving off oxygen. This possibly
accounts for the greater qualities of O, recorded during summer.

B nepBoii U3 HUX BCTpedaeTcss MHMPUHUTHBHAS KOHCTPYKIHUSA C IJIAr0JoM
Seem, xapakTepHas i1 Hay4YHbIX TEKCTOB. IlepeBox mpemnokeHus Ciaeayer
Ha4YWMHATh MMCHHO C 3TOro rjarojla ¢ nmoMOIIbKO BBOJHBIX CJIIOBOCOYETAHUMN «IIO-
BUINMOMY>», «BCPOATHO?, «oka3piBaetcsa». Ilo eceit (mOumocmu, ooizoma OHA U
UHMEHCUBHOCMDb COJ/IHEYHO020 ceema cn0c06cmeylom ycuienuro
omocunmemuyeckux peaxuuii nocpeocmeom @GumMoOnIaHKmMoOHA, KOmMOopulil
noz2iouiaem yZJleKUCJlblfl 2a3 u evloenaem KuCJlopoo.

B cdireayromeMm MpeIoKCHUN BCTPEUACTCA HEC MCHEC 4aCTOTHOC IJIaroJibHOC
npeUIoXKHOe cioBocodeTanue t0 account for, koropoe, BHE BCSKOTO COMHCHHH,
HGO6XOI[I/IMO 3aHECTHU B CBOU J'IeKCI/IKO—TCpMHHOJ’IOFI/I‘-ICCKI/Iﬁ CJ'IOBapb: Hmenno smo u
00vAcCHAem 0Oonbuiee KOJUYECHBO 6blOeNAEMO20 KUcaopooa, Qukcupyemoe
Jemom.

[Tepexoaum K cienyromeMy noapasaciy.

The value of free CO, ranges from 0.5 mg/l to 28.6 mg/l. The maximum value
(18 mg/l) was recorded in the month of December (winter) and minimum value
(0.5mg/l) in the month of February. This may depend upon alkalinity and hardness of
water body. The value of CO, was high in December. This could be related to the
high rate of decomposition in the warmer months.

OTpBIBOK HC IIPCACTaBIIACT HUKAKOU CJIOKHOCTH JId IMOHHUMAaHUusA HHU 110
CTPYKTYpE, HU IO JICKCHYECKOW HAIlOJTHEHHOCTU TEKCTa. BHMMaHue, TeM HE MEHee,
clIeyeT OOpaTUTh Ha HCIIOJIb3yeMbIe B HEM MOJabHbIe Itaroiisl may u could. O6e
TJIarOJIBHBIC CI)OpMI)I y1'IOTp66J'I$IIOTC$I JJI1 BBIPpAXKCHHA BO3MOXKXHOCTH, BCPOATHOCTH
SABJICHHA, O KOTOPOM HACT PCUb. OI[I/IH U3 1npcajiaraCMbIX BAapHAHTOB IICpCAadun
COZCPIKAHHUA JAaHHOI'O TCKCTAa Ha PYCCKOM A3BIKC MOXKET OBITH TAKHM.

Pa3zopoc 3nauenuil coodeprcanus 6 600e CE0000HOU O08YyOKUCU y2iepooa

eéapvuposaicsa 6 npedenax om 0.5 ma/n 0o 28.6 ma/n, npuuem e2o makcumaivhoe
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3Hauenue 0bL10 3apecucmpuposano 3umou (¢ Oexabpe), a MuHUMAIbHOE
¢ukcuposanoco ¢ ¢hespane. Imom Gaxkm moxcem 3agucemv Om ULETOYHBIX
Cc6olicme 600bl 6 Ucmo4YHUKe u ee xcecmxocmu. Kax youce yrnomuHa10cCs, 6 Oekaﬁpe
ommeualocb e6blCOKoe coOepofcaHue COZ, YUMo MONCHO O00BbACHUMbB 0o0nee
6btcmpth €e noliouienuem 6 menjioe epems 200a.

Jlanee ydeHble XapaKTEPHU3YIOT KECTKOCTb BObBI, ClIelysl BHIpAaOOTAaHHON WMHU
JIOTUKE HU3JIOKCHUA (baKTOB. OHU Takxke YKa3bIBalOT AUAIlIa30H 3HA4YCHUUN KECTKOCTH,
€C MAKCUMAJIBHOC W MHUHHUMAJIBHOC 3HAYCHUS, HPUBOJAT aAPTrYMCHTHUPOBAHHOC
00BSICHEHUE PErUCTPAIlU UMEHHO TaKUX 3HAYCHUM.

The value of hardness fluctuates from 70 mg/l to 142 mg/l. The maximum value
(142 mg/l) was recorded in the month of April (summer) and minimum value (70
mg/l) in the month of October. Total hardness was high during summer than
monsoon and winter. High value of hardness during summer can be attributed to
decrease in water volume and increase of rate of evaporation of water.

3ILCCI> npeaACTaBIACT MHTCPCC UCIIOJIb3yCMana HHHHﬁCKHMH ABTOpaMH JICKCHKA.
to attribute t0 «0OBACHATH YEM-IMO0», «HPHUIUCHIBATH YEMY-TO», AHTOHUMBI
decrease u increase «IOHWXCHHE» M <IOBBIIICHHE», COOTBETCTBeHHO. OOparuTe
BHHMAaHUE, B MEPEBOJIC TJAroibHOM (HOPMBI OTCYTCTBYET MPEJI0KHOE YIpPaBICHUE,
CBOWCTBEHHOE aHTJIMHCKOMY SI3BIKY.

Onucanue MCJI0OYHBIX Ka4YCCTB BOJAbI B M3Yy4aCMOM HCTOYHHKC CTPOHUTCA IIO
TOMY K€ JIJOTHUKO-CMHTAKCHYCCKOMY ILIIaHY.

Total alkalinity ranges from 110 mg/l to 165 mg/l, the maximum value (165
mg/l) was recorded in the month of May (summer) and minimum value (110 mg/l) in
the month of January (winter). The alkalinity had maximum value in April (summer)
due to increase in bicarbonates in the water. Hujare M. S. also reported similar
results that it was maximum in summer and minimum in winter due to high
photosynthetic rate.

CnoXHOCTH B TOHUMAHHUH U TIEPEBOJIE JAHHOTO (PparMeHTa OTCYTCTBYIOT.
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Onwucanue coaepxkanusi B Bojae kaHaia Hosahalli paznuunbix mpumecel Tuma
xJopuoB, (ochatoB W HUTPATOB CTPOUTCA IO HEU3MEHHOMY TIPHUHIIMITY C
MepPeUncIeHneM BCero pa3dpoca 3HAYCHHWH 10 MecsllaM W BpeMeHaM Toja, C
yKa3aHUEM KpalHUX aOCOJIFOTHBIX 3HAYEHUM.

Heckonpko cTpaHHO, 9TO B 3TOM CTaThe OTCYTCTBYET pasnuen «BhIBOIBI», WU
«3akmouenre». O4eBUIHO, OCHOBHAS IIEHHOCTHh Pa0OTHI COCTOSIa B M3MEPEHUU U
pacmpeneseHu OCHOBHBIX HM3yYaeMbIX TapaMeTpoB 1O ce30HaM. B aHHOTammw,
OJTHAKO, MIPUBOJIATCS YKa3aHUs aBTOPOB HA TO, B KAKUX IEJISAX MCIOIB3YeTCS BO/IA U3
JaHHOTO BoJOeMa. TeM He MEHEe, BHIBOJIOB 00 ONTHMAIIbHBIX CBOMCTBAxX BOABI U
YCIIOBHSIX €€ yIOTPEeOIICHUS B 3aBUCUMOCTH OT BPEMEHH I'0/1a YICHBIC HE JCIAOT.

3aro onu mnpexacraBmwiu pasznen Acknowledgement «bmaromapHocTH», B
KOTOPBIX BBICKA3bIBAIOT MPHU3HATEIBHOCTH BCEM TEM JIUIAM, KTO IOMOTAI
MIPOBEICHUIO WICCIICTIOBAHU.

The authors are grateful to University Grants Commission, UGC DRS (SAP)
Project, New Delhi for providing necessary research facilities to department of
applied geology, Kuvempu University, Shankaraghatta, Karnataka, INDIA.

Tak, Mbpl BUAUM H3 3TOTO (PaKyIHTATHBHOTO pasfiejia HayYHOW CTaThH, UTO
aBTOPHI BBIpaXKaroT OnarojgapHocTh (are grateful to) kommccuu mo rpanram Heto-
Jlenuiickoro YHUBEPCHUTETA, MO MPOEKTY W TPAHTYy KOTOPOTO BBHITIOJNHSIACH padoTa.
Oto ke obpa3oBarenbHOE YyupexacHue mnpenoctaBmwio (for providing) kadenpe
MIPUKJIAHON TEOJIOTUHA WHIUKWCKOTO TOCY/IapCTBEHHOTO yHUBepcuTeTa KyBemiy Bce
HeoOxoauMoe I ucciieaoBanus odopynosanue (necessary research facilities).

AkaneMuueckasi CTaThsl TPAJAWIIMOHHO 3aBEPIIACTCS CIIUCKOM TPYIOB IPYTUX
YYEHBIX, KOTOPBIMH BOCITOJIb30BaJINCh aBTOPHI.

Utak, cTaThsl MpoaHATM3UPOBAHA, TIEPEBEICHA W MOHATA MOJHOCTHIO. Teneph
HEO0OXOJJMMO COCTAaBUTH MO HEW COKpaleHHbIN pedepar, KOTOPBIM MOKET 00JIETYUTh
3a/laqy TepecKkaza MPOYUTAHHOTO HMCTOYHWKA. BEIMOTHUM 3Ty 3a7ady CHadajga Ha
PYCCKOM f3bIKEe, 0000IIUB UMEIOIIHiics y Hac MaTtepuall. Hy>kHO BbIOpaTh rjaaBHOE U3

KaxXaoro pasjacia, COCTaBJIAIOIICTO 3Ty CTATBIO.
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Bo3moxkna Takasi pedepaTuBHasi BepcHs HAa PYCCKOM S3bIKE MPOYUTAHHOTO
Martepuaia.

Cmampa zpynnvl UHOUIICKUX YUEHBIX NOO Ha36aHuem <Ananuz xauecmea
600bl opocumenvHo2o Kkanana Xocaxonnu ¢ paiione 2opooa lllumoza unouiickozo
wmama Kapnamaku Ha o0cHose pada QuU3UKO-XUMUYECKUX RAPAMENPO8»
noceésaueHa ucciedosanuto 3mozo éoooema. Cmamosa onyonuxoeana ¢ 2011 2. ¢
amepuxanckom xncypuane Global Journal of Science Frontier Research. B mueit
MOMCHO 6blOe UMb CedyIouiue CMpPYKmypHble YACmU. AGHHOMAuus, 6eedeHue,
Mamepuanvl u Memoovl, pe3yapvmamvl U 00cydyHcOeHue ¢ 001ee MeNKUM
opooyienuem Ha noopazoenvt, 01a200apHOCMU U CHUCOK UCHOJIb30BAHHOUL
Jumepamypel.

B annomawuu  kpamko  0600walOmca  OCHOBHbBlE  pe3y/ibMaAmbl
uccneoosanus u memoouxka e2o npoeedenusn. Taxk, aemopwvt uzyuarwom @u3zuko-
XUMu4ecKue ceolicmea 600bl OpoOCUmMeIbH020 Kanana Xocaxouiu 6 paione 20pooa
HTumoza unouiickozo wmama Kapuamaxku na ocrnoge paoa napamempos. K num
OmHOCAmMCA memnepamypa 600vl, ee MYMHOCMb, 00ujee KoOJIUUECH B0
OP2AHUYECKUX U HEOP2AHUYECKUX COoeOUHeHull, cooepycauwyuxca 6 Heu, PH,
KOJ1u4ecmeo pacmeopeHno20 KUcaopooa, Haauuue c60000HOI 08YOKUCU y2iepooa,
Xa0pudos, gocpamos u Humpamos, HceCMKOCHMb, ULEI0UHbIE CBOIICHMEdA.
Hccneoosanue npoeoounoco 6 meuenue 00H020 200a — ¢ 1 anseapa no 31 oexaops
2007 2. Bvin coenan OCHOBHOU 6b1600 O MOM, YMO 3A2PA3ZHEHUS 6 600¢€
OMCYymcmeyiom, nHOIMOMY €€ MOMCHO YNompeonamv 01 OOMAUWHUX HYHCO U
OpOULeHUA, MAKICe OHA NPUZOOHA 015 PbLOHO20 RPOMBIC/IA.

Bo gsedenuu aemoput oopawiarom eHuManue HA 8aA}CHOCHb OPOCUMIETbHBIX
KaHano06 011 uppucayuonnou cucmemvt Hnouu c 3acywiniueoit IKocucmemoil.
/lanee onu ymeepycoarom, umo aKkmueHas 0eAmeabHOCHb 4en08eKa 2youmebHo
cKa3zvleaemcs Ha hope u ghayne okpyscarouieii cpeovt, Ype3MEepPHO 3azPA3HAS ee
npoMbluLIeHHbIMU omxooamu. HUmenno noymomy HeodX00uMo AHATUUPOBAHL

Kauecmeo numwvegoil 600bl 6 DA3HblE 6PDEMEHHbBIE UHRMEPEAIbL.
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Aemopvl uemko ykazvliearom 2eozpaguueckue KoOpOUHAMbBL U3YUAEMO20
UCMOYHUKA, €20 NI0uiadb U CcpeoHee KOJIUYECMEO 6blNAOAEeMbIX O0CAOK08 3d
nepuoo ¢ 1991 no 2007 20001.

Cnedyrowuit pazoen cmamou NOCEAUCH ORUCAHUIO MEmMO008 padomovl u

00opydosanusa. Tak, obpazyvl 60061 3a0uUpaIUCcy HA OGYX PA3NUYHDBIX YUACMKAX

600oema ¢ ympennue uacwl. Exicemecaunvie 3a60pvt npoeoounucsy ¢ niacmuxosvle
Oymulniku. 3amem o00pazuvl cpazy Hce OMRPAGIAATU 6 1ad0Opamopuio 0
onpeodeyienusa ux Quzuxo-xumuueckux napamempos. Temnepamypa eoowvt u pH
pecucmpuposanuco 6 MOMeHm 3a00pa npodbl ¢ HOMOWbIO MEpMOMempa u
KapMaHHo20 uugpoeozo usmepumens Kuciomuocmu. OcmanvHble napamempol
onpeoensanu RnocpeocmeomM CHMAHOAPMHBIX MEMOOUK MUMPUMEMPUYLECKO20
AHaIu3a ¢ UCHONb30GAHUEM AMOMHO-AOCOPOYUOHHO20 CchneKmpoghomomempa
(AAS) mooenu Thermo M5.

Tpemuﬁ pa30eﬂ cmamobl onucsleaem nojiyueHHble pe3)ibnanbl.

CHauana npueooamca 0aHHbIE 0 KIUMAMUYECKUX 0COOCHHOCMAX PeZUOHA U
MEeMNEPAmypHOM pexcume 6000ema. 3amem Kaxcowlil uyyaemvlii napamemp
nOOpOOHO ORUCHLIGACMCA C YKA3AHUEM  KOHKPEMHbIX MAKCUMAIbHOIX U
MUHUMANBHBIX 3HAYEHUN 8 coOmeemcmeyujee epemsa 200a. Bce ymu oannvie
C6e0eHbl 6 06e MAOdIAUUbL, C NOMOULbIO KOMOPHLIX YOOOHO HAXOOUMb HYMHCHbLE
3HAUCHUA.

Tak kaxk smom pazden noopazoensiemcsa Ha 0Oo.ee mejKue, NOCEAULCHHbIE
00HOMY U3 PACCMAMPUBAEMBIX CEOUCHIE, KANCOBLIL U3 HUX 3A6EPULACMCA KPAMKUM
6b16000M U 00bACHEHUEM NPUYUH NOJIYYEHUA UMEHHO MAKUX 3HAYECHUIL.

Bpa30efle «bnazooapnocmu» aemopusl evlparicarom NPU3IHAmME/IbHOCHb 6CeéM

mem auuam, Kmo nomoz2ai nPo8edeHuI0 Uccae006aHus.

Cmamova  mpaouyuoHHo  3aeepuiaemcs  CHUCKOM  UCHOJIb308AHHOI
Jumepamypel.

Jaunotii. mamepuan MoONHCHO UCROIL306AMb € JUMEPAMYPHOM 0030pe

0yOywieii HayuYHOU padomul.
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Pedepar Ha pyccKOM S3bIKE MOIYUYUIICS JIOCTATOYHO OOBEMHBIM; B HEM
OTPa)KEHbl OCHOBHBIE MBICIM KaXXJOW 4YacTH HAy4yHOW cTaTbu. [laHHBIA TEKCT,
HECOMHEHHO, MOXKHO €Ill€ COKPaTUTh, HUCKIIOYMB BTOPOCTENEHHYIO, H30BITOUHYIO
nH(pOpMaIHIo, KOTOPYIO JIETKO MOYEPIHYTh U3 CaMOro UCTouHMKa. [IpuBoaum Oonee
KOpPOTKHM BapuaHT pedepara.

Cmamobsa 2pynnvl UHOUNCKUX YUEHBIX NOCBAULCHA UCCIAEO006AHUI0 6000emMa
Xocaxonnu ¢ Huouu. Cmamusa onyonukosana ¢ 2011 2. ¢ amepukanckom ryncypuane
Global Journal of Science Frontier Research. Ona cocmoum u3 annomayuu,
66€0CHUA, MAMEPUAIN8 U  Memoo08, pe3yaIbmamose u  00CyHcOeHus,
O1a200apHocmu U CRUCKA UCNOJIb308AHHOU TUM EPAMYPOL.

B annomauuu onucvieaemcsa memoouxka UCC1e006AHUA U 0000wiaromcs
ocnosnvle pesyarvmamul. Tax, aemopvl uzyuanu Quzuko-xumuueckKue ceoiicmea
600bl, maKue KaK memnepamypa, MymHochib, oouiee Koaudecmeo op2aHudeckux u
Heopzanuyeckux coedunenuu, PH, konuuwecmeo pacmeopennozo kKucaopooa,
Hanuyue c60000HOU O0BYOKUCU Y2l1epood, MHCeCHKOCHMb, Uiejl10YHble C8OliCmed.
Hccneooeanue nposoounoce ¢ 1 ameapsa no 31 oexaopsa 2007 2. Bvin coenan
OCHOBHOIL 661600 0 MOM, U0 3AZPAZHEHUS 8 800€ OMCYMCMEYION.

Bo gsedenuu aemoput oopawiarom eHumManue Ha 8aA3CHOCHMb OPOCUNETbHBIX
KaHano6 011 uppucayuoHnou cucmemvt Hnouu c 3acywiniueoit IKocucmemoil.
/lanee onu ymeepycoarom, umo aKkmueHas 0eAmeaIbHOCHb 4en08eKa 2youmeibHo
cKazvleaemcs Ha OKpyycarouwien cpeoe, 3azpA3HAem ee NPOMbIULIeHHbIMU
omxooamu. Iloamomy Ovin npednpunam anaiu3 Kavecmea NUMBEBOU 600bl 6
PpasHvle pemeHHble UHMEPBAIbl.

Cnedyrowuii pazoen cmamovu NOCEAUCH ORUCAHUIO MEMO008 padomovl u

00opydosanusa. Tak, odpazysl 600bl 3a0uUpaIUCy HA OGYX PA3AUYHDBIX YUACMKAX

6o0oema U OMAPABNAATUCL 6 J1a00pamopuro 071 onpeoeleHus ux @Qu3uko-
xumuueckux napamempos. Temnepamypa 600wt u pPH pezucmpuposanuce c

nomouibio mepmomempa U KApMaHHo2o uud)poeozo usmepumesist KUCJilomHocmu.
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Ocmanvusle napamempsl ORPeOEIAIU NOCPEOCHBOM MUMPUMENPUULECKO20
aHaIu3a U AMOMHO-A0COPOUUOHHOI CREKMPOpomomempuu.

Tpemuﬁ pa30eﬂ cmambl onucsleaem nojiyueHHble pe3yibmamnbl.

Kaowcowvtit usyuennwtii napamemp noOpoOHO ORUCHIBAEHICA C YKA3AHUEM
KOHKDEMHbIX MAKCUMAIbHBIX U MUHUMAIbHBIX 3HAUEHUII 8 COOMEEmCmeyuiee
eépema 2ooa. Jlannuvie ceedenvt 6 maobauuyvl. B konuye kaxcoozo napazpagha
npueooumca Kpamkuili 61600 U O00bACHEHUE NPUYUH NOAYUEHUA YKA3AHHBIX
3HAYEeHUl.

B pa30eﬂe «bnazooapnocmu» 6blpaAlICeHaA NPUHAMETIbBHOCMb 6CémM, Kmo

noOMO02an nPOGEOeHUI0 UCCTE008AHUA.

B konue cmamovu npuseden cnucokK ucnoib306aHHOI 1UMeEPanypbl.

Jannolit mamepuan MoMHcHO GKIIOUUMb 6 JIUMeEPamypHbvlil 0030p 0yoyuieil
HayyHoll padomul.

Pedepar Ha pycckom s3bike ToTOB. [IpounTaB ero, MOXXHO MOJY4YUTH OOIIIEe
MpECTaBICHUE O JJAHHOW CTaTh€ U CAENATh BBIBOJ, MOTPEOyETCs K €€ JalbHeilliee
BHUMATEIIbHOE N3y4YEHUE BAalllUM KOJIETAM.

[Ipexxae yeM mpuCTynaTh K COCTABJICHUIO pedepaTa Ha AHTIIMMCKOM SI3bIKE,
clelyeT eie pa3 npopaboTaTh OPUTMHAIBHBIM TEKCT, OOpaTUB BHHMaHUE Ha
KJIIOYEBbIE  CJIOBOCOYETAHUSI M  CTEpKHEBbIe  (pa3bl, KOTOPBIMH  MOXKHO
BOCMOJIB30BAThCA. BOT Kakasg JEKCMKa MOXKET OKa3aTbCs IOJIE3HOM Kak JJIs
KOMITUJIMPOBAHUS CIIOBaps, TaK U JJIs HanucaHus pedepara. M3 npountanHON CTaThU
CIENYET BBINUCATH CIEAYIOIIAE TEPMHUHOJIOTHYECKHE CIOBOCOYETAHUS, UMEIOLINE
OTHOIIICHUE K XUMUU BOJIbI:
alkalinity — memodnbie cBoOMCTBa
assimilation of carbon dioxide and bicarbonates — morsoieHre IByOKHUCH yIiepoaa
1 OukapOOHATOB
atomic absorption spectrophotometry - aTOMHasl a0CoOpOIMOHHAS
CIIEKTPO(OTOMETPUS

bio-chemical and chemical reactions — OnoxumMuueckue 1 XMMHUECKUE PEeaKIuU
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carbon dioxide — yriekucbrii ra3

carbonate-bicarbonate equilibrium — xap6onaT-6ukapdboHaTHOE paBHOBECHE
changes in the pH of water — usmenenwust pH BotbI

chemistry of water — xumus BozbI

chlorides — xmopubt

dissolved oxygen — pacTBOpeHHBIH KUCIOPO/

dissolved solids — pacTBopeHHBIC OpraHUYECKHE U HEOPraHUYECKUE BEIICCTBA
estimation of various parameters — orieHka pa3JIMYHBIX [TAPAMETPOB
free carbon dioxide — cBoOo1Hast TBYOKHCH yTiIepoaa

giving off oxygen — BeinenieHue Kuciaopoaa

hardness — xectkocTb

high rate of decomposition — Beicokast CKOPOCTb pa3IoKCHHUS

high value of hardness — Beicokoe 3HadeHME KeCTKOCTH (BOJIbI)
increase of rate of evaporation — moBkIIIAIOT CKOPOCTH UCTTAPCHUS
Inorganic phosphate content — conepskanne MUHEpaTbHBIX GochaTon
metabolism of the ecosystem — oOMeH BelecTB BHYTPH 3KOCHUCTEMEI
nitrates — HUTpaTHI

phosphates — hbocdatsr

physico-chemical condition — pu3uKo-XUMUYECKHE yCIIOBUS
physico-chemical parameters — pu3nko-XUMHUYECKUE TApaMETPhI
quality of drinking water — kadecTBO TUTHEBOI BOJIBI

reduced rate of — cHrkeHHast CKOPOCTH (4Ero-TO)

standard procedures — crangapTHbIC METOIUKH

temperature — remneparypa

titration method — TurpumeTpruyeckuii aHau3

to decrease water volume — yMeHBIIUTE 00BEM BOIBI

turbidity — myTHOCTB

water samples — mpoObI BOJIBI
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Kpome 3T0r0, B TEKCTE BCTPEUATHCh YACTOTHBIC TJIAroJIbHBIE KOHCTPYKIIUH,
KOTOpBbIe HE00XoauMo 3ayduTh. (DYHKIHS 3THX pPACIPOCTPAHCHHBIX B HAYIHON
JUTEepaType TJaroJioB COCTOMT B TOM, UYTO OHHM IIOMOTAlOT OIUCHIBATH
aHaM3upyeMoe sBieHue. Hwke NPUBOIATCS NMPUMEPhl BBITUCAHHBIX W3 CTAThbU
IJIarOJIbHBIX CIIOBOCOYCTAHHM, MPEUMYIIECTBEHHO B CTPAIATSIIBHOM 3aJI0Te, a TaKKe
ApyTHE TOJIe3HbIC JICKCHUSCKUE BhIpakeHHs. OHU MPUTOATCS KaK JIJIsl COCTABJICHUS
MUCBMEHHOTO pedepaTa, Tak U Il YCTHOTO Tiepeckas3a CTaThu:
accounts for — o0BsACHATH (4TO-TO)
are influenced by — na (4ro-t0) BIUsIET YTO-TO
are responsible for — orBeuarot 3a (manee ciemyer rJ1aroj ¢ HHFOBbIM OKOHYaHHEM)
bring about — npuBoUT K (4eMy-TO)
coincided with — coemaso ¢ (4em-T0)
could have also contributed to — Takxe MOXHO OOBSICHUTH (YEM-TO)
described by — onuceiBaeTCs ¢ MOMOIIBIO
explain general relationship — o0bscHsIeT 00IIHIE 3aKOHOMEPHOCTH
fluctuates from ... to ... — koneGuercs (B mpeaenax) or ... Jio ...
ranges from ... to ...— konebaercs (B mpeaenax) oT ... 10 ...
for a period of — B Teuenune kakoro-to (MPoOMeKyTKa) BpeMEHHU
has influence on — nmeer BiusiHUE Ha (YTO-TO); BIMSAET HA: OOpATUTE BHHUMAHHUE Ha
npeor!
influences characteristics of — Biuser Ha XxapakTepucTuku (Yero-to); odOpaTHTe

BHMMAaHHE. B aHTJIMHCKOM CJIOBOCOUYECTAHUH NMPEAJI0r OTCVTCTBVCT!

in terms of — Ha sA3bIKe (XUMEH)

involves the analysis of water — Bxirrouaet (B ce0s1) aHATU3 BOJIBI
Is affected — maxoautcst mox BIusIHUEM

IS connected to — cBs3aH ¢ (4eM-T0)

maximum value of — makcumasibHOE 3HaYCHUE

may depend Upon — MOXeT 3aBUCETh OT (YEr0-TO)

minimum value of — MuHMManBbHOE 3HAYECHUE
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play vital role in — GBITH )KM3HEHHO BaXXHBIM TSI (4ETO-TO)

provides multiple uses - mpenoctaBiaser (BO3MOXHOCTH) Pa3HOOOPa3HOTO
HCIIOJIb30BaHUs

rapid increase in — OBICTPHIN pocT (4ero-To)

results indicate — pe3ynbTaThl TOKa3bIBAIOT

reveals much about — BeisiBIIIET MHOTO (MHTEPECHOTO) O (Y4eM-TO)

seem to accelerate photosynthesis by — ¢orocunTes, mo Bceli BUIUMOCTH,
YCKOpSIETCSI U3-3a

should be checked — neo6xoaumo (citeyeT) IpoBEPHUTH

suggests that — (o3BoJIseT) MPEION0KHTh, UTO. ..

the paper deals with — B ctatbe roBopuTcs 0

this could be related to — 3170 MoeT OBITh CBSI3aHHBIM ¢ (4E€M-TO)

value of chloride reaches — komu4ecTBeHHOE 3HAYCHHE XJIOPHUIOB OKa3bIBACTCS
pPaBHBIM

was high due to — 6110 BEICOKUM H3-3a

was observed in — mabromancs B (4eM-T0)

was recorded in — peructpupoBaiy B (KAKHX-TO YCIOBHSIX)

was reported — cooGranu

were analyzed — anaim3upoBaIMCh, OBUTHA TIPOAHATN3HPOBAHBI

were recorded at the time of — peructpupoBanu Bo Bpems (4ero-To)

[lonsiTHO, uTO B pedepaT momagyT [ajieko HE BCE CIOBOCOYETAHUS H
BbIpakeHus. Jla ¥ JIOTMKa W3JI0KEHUS OCHOBHOI'O COJACpP)KAHMS TEKCTa CTAaThbU Ha
AQHTJIMHACKOM SI3bIKE OYyJEeT OTJIMYAaThCA OT TaKOBOM Ha pycckoMm s3bike. OauH u3
BAPUAHTOB COKPAIICHHON BEPCHHU MPOAHATIU3UPOBAHHON CTAThbU MHIUMCKUX YUEHBIX
MOXET OBITh TAKHUM.

The paper of Indian scientists is titled “Analysis of water quality using
physico-chemical parameters Hosahalli tank in Shimoga district, Karnataka,
India”. It was published in an American journal (Global Journal of Science

Frontier Research) in 2011.
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The paper is typically divided into several parts such as Annotation with key
words, Introduction, Materials and Methods, Results and Discussion,
Acknowledgment and References.

The scientists investigate the quality of drinking water from Hosahalli system
tank.

To characterize main physico-chemical parameters of water samples they
used standard procedures such as titration method and atomic absorption
spectrophotometry.

They estimated water properties like total dissolved solids and oxygen, pH,
free carbon dioxide. Besides, they measured hardness and alkalinity of water,
chlorides, phosphate and nitrates contents. All their results are summarized in two
tables, in which we can maximum and minimum values in different months of the
year.

The scientists come to the conclusion that all parameters are within the
permissible limits. The results indicate that the tank is not polluted and can be used
for domestic needs, irrigation and fisheries.

B nannom pedepare HET HUKAKUX HU(P, OH HE MEPETPYKEH reorpadhuuecKuMu
nu KIIMMAaTU4YC€CKUMHU HOI[pO6HOCT51MI/I npcamera HUCCICOOBAaHUS. B OJHOM
NPEUIOKEHUH OXapaKTEPU30BaH KaxIblil OTAENbHBIN (parMeHT crathu. llens
pedepara — MO3HAKOMUTH C CYTHIO BBIIIOJHEHHOW 3KCIEPUMEHTANIbHOU pabOThl —
JOCTUTHYTA, a JIETaJId U BTOPOCTENEHHbIE (haKThl YUTATENh O€3 Tpy/Ja MOUYEPIIHET U3

TCKCTa OpUIrnHajJa CaMOCTOATCIIBHO.
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[Ipunoxenune
IMOJIE3HBIE PEYEBBIE KJIMIIE U ObOPOTbBI
Buovixoouwie oannvie o INPOYUTAHHOM HMCTOYHHUKE MOXKHO OIIMCATh C IIOMOIIBLIO
CHEAYIOIINX CTAaHAAPTHBIX MPEAT0KEHHUMN:
e The author of the paper under study is ...
e The paper was written by a group of scientists from (country) ...
e The paper that | have read was published in the journal ... in (year) ....
Nudopmanuio o0 wuenax wu 3ad0auax ucmouHUKa MOXHO PACKPBITh
CJICAyrOmMu KJIUIIIC.

e The present paper is concerned with the study of ...

The paper in question is devoted to the problem of ...

This paper deals with the analysis of the question connected with ...

The paper presents the analysis of...

The purpose of the paper was to examine and investigate the interesting
question of...
e The authors aimed to reveal some of the features connected with ...
e A careful account is given to...
s mepenaun odueit ungopmayuu o cooeprcanuu pehepupyeMon cTaTbu
MOJXHO BOCIIOJIB30BATHCA CICAYIOIMKUMMU I'JIalrOJIbHBIMHA BBIpa)KeHI/IHMI/I:

The book under consideration is about; is of interest for ...; is aimed at ...;
concerns the problem of ...; deals with ...; centers on the description of ...;
concentrates on ...; touches upon ...; focuses on ...

Y100BI nepecaare CBCACHHUA O pe3yibmamax npoee()ermozo anaaiu3sa,
IMOJIC3HBIMHU MOI'YT OKa3aThbCsAd TAKKUC CTAaHAAPTHEIC HpeI[J'IO)KeHI/ISI:
e According to the data it is possible to say that ...
e [t was interesting to consider the questions studied from the point of view of (in
terms of)...

e The authors examined the relations between...
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The research results showed that...

The scientists examined in detail the problem of ...

The scientists made a thorough study of ...

The study of ... raised several attractive problems of the general nature
(mechanism) of ...

He menee BaxxHo YMCTh BBICKA34aThb U coocmeennoe MHeHue o IIPOYUTAHHOM,
BBIPa3UTh CBOE OTHOILIEHHE K IMOJIYYEHHOU mpu padote ¢ TekctoM uHpopMmanuu. B
ATOM CJIy4ae MPUTOJATCS CICAYIONINE KIUIUPOBaHHbIE (Dpa3bl:

e |t is necessary to stress one basic point of the paper.

e |t is possible that some aspects of the present studies will help to make ...

e |t seems essential to emphasize that ...

e On the basis of the analysis it is possible to state that ...

e Perhaps, it might be reasonable to conclude that ...

e Possibilities of further research include ...

e The main considerations of the authors enables us to draw such a conclusion.

e The main ideas of the scientists may be summarized as follows.

e The proposed method allows us to solve the question of ...

e The same method will help to distinguish a few common features ...

e There are different approaches to solve this problem. One method is based on
the idea of ...

e This research approach provides some reasonably objective criteria to discuss
the results obtained.

e We also can use the described approach to study the phenomenon of ...

e We shall try to sum up what we have learned about ...

MoryT TakXe OKa3aTbCs IMOJE3HBIMHA CIEAYIOIIUE PACHPOCTPAHCHHBIE
aHriauiickue crmoBocoderanus: actually; as a result; consequently; generally
speaking; | hope that; I think that; in general; in my opinion/to my mind; in other
words; in short/in brief; thus.
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