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®PA3EOJIOT'U3M, CEMAHTHUKA, BHYTPEHHSAA ®OPMA, S3BIKOBAS
KAPTUHA MUPA, PYCCKUI A3bIK, KUTAMCKUIA S3bIK.

O6muii 0o6BeM IUIUIOMHOH paboThl cocTaBiseT 75 CTpaHUIEBl, H3 HHX
OCHOBHOM TekcT — 51 ctpanuu. Pabora cocroutr u3 BBeAeHMS, IBYX IJIaB,
3aKIFOYEHHUs, CIHMCKAa HCIIOIB30BAaHHOM JUTEpaTyphl (BKIIOYAET 55 HCTOYHHKOB) H
IBYX TPUIIOXEHU.

Obvekmom uccnedoeéanus BBICTYNAIOT (Gpa3eosoru3Mbl C  KyJTHHApHOM
CEMaHTHKOM B PYCCKOM M KHUTAHCKOM sI3BIKAX.

IIpeomemom uccredosanusa SBISAIOTCS CEMaHTUYECKHE T'PYNIBl KyTWHAPHBIX
(pa3zeooOru3MOB pyCcCKOT0 U KUTaHCKOro A3bIKa.

Llenv pabomer — co3naHue CEMaHTUYECKOH THUIIONIOTMH PYCCKHX M KHTaMCKHX
KyJIUHapHBIX (pa3eoIoru3MoB.

Memoowr  uccneooeanusa: MeToA  CIUIONIHOM  BBIOOPKH  MarepHaia,
OMHMCATENbHBI MeETOH, KIACCH(PUKAIHOHHBIA METOA, METOA KOMIIOHEHTHOI'O
aHaJIu3a, METOJ, COITOCTaBUTEIHHOIO U KOHTEKCTYaJIbHOTO aHAJIM3a.

Hayynas HOBHM3Ha IOXy4EeHHBIX pE3YJbTaTOB CBsf3aHa C BBIMOJHEHHEM
IIOCTAaBJICHHBIX 3a7a4: BBIIBICHHEM CBS3UM PYCCKHMX M KUTAWCKUX KYJTMHAPHBIX
¢pazeosoru3MoB ¢ HALMOHAJIBHBIMH SI3BIKOBBIMH KapTHMHAMH MHpa, BBIIEIECHHEM
CEMaHTHYECKMX TIpyNI  KyJIHHAapHHIX (pa3eoloTH3MOB  PYCCKOTO  f3bIKa,
ONMpENEIEHUEM  CMBICIOBBIX  pa3HOBHIHOCTEH  KHTAWCKUX  KYJIMHapHBIX
(pazeonoru3MoB, YCTAHOBIEHHEM CXOJACTBA M pa3jIMYMil CEMAHTHYECKHX THIIOB
KyJIMHapHBIX (pa3eosIoTH3MOB PyCCKOTr0 U KUTAHCKOTrO S3BIKOB.

IlonTBepkAcHHEM [JOCTOBEPHOCTH W CaMOCTOATENBHOCTH  BBIIOJHEHHUS
JOUIUIOMHOM paboTHl SABISIOTCS CCBUIKM Ha TEOPETHYECKHE HCTOYHHKH, a TaKXe
00beM  (aKTHYECKOro MaTepuana: IPOAHATM3UPOBaHO 157  KylIHHapHBIX
¢pazeonoruzmoB (80 pycckux u 77 KHUTAKCKHMX), OTOGPAHHEIX aBTOPOM JIMYHO M3
JIeKCUKOrpadUIecKuX HCTOUHHKOB.

IIpakTnyeckoe 3HadeHHe pabOTHI 3aKIIOYAETCS B TOM, YTO pe3yJbTaTHI
UCCIIeIOBaHUsI MOTYT OBITh UCIOJIB30BAHEI B JIMHIBOJUAAKTHYECKUX LIENAX, a TAKKeE
IIPH COCTaBJIEHUHU CIIPAaBOYHMKOB, Y4EOHBIX MOcoOH# o (Ppa3eosorun, CTUIUCTHKE,
JHUHTBOKYNBTYPOJIOTHH, THHTBOCTPAHOBEACHHUIO.
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The total amount of the thesis is 75 pages, of which the main text is 51 pages.
The work consists of introduction, two chapters, conclusion, list' of references
(includes 55 sources) and two applications.

The object of the research isphraseological units with culinary semantics in
Russian and Chinese.

The subject of the research is the semantic groups of culinary phraseological
units of the Russian and Chinese languages. -

The purpose of thestudy is to create the semantic typology of Russian and
Chinese culinary phraseological units.

Research methods: method of continuous selection of material, descriptive
method, classification method, component analysis method, comparative and
contextual analysis method.

The scientific novelty of the results obtained is connected with the performance
of the following objectives: identifying the connection between Russian and Chinese
culinary phraseology with national language pictures of the world, highlighting the
semantic groups of culinary phraseological units of the Russian language, defining
the semantic varieties of Chinese culinary phraseological units, establishing
similarities and differences in the semantic types of culinary phraseology of Russian
and Chinese.

Confirmation of the reliability and autonomy of the thesis are references to
theoretical sources, as well as the amount of factual material: 157 culinary idioms
analyzed (80 Russian and 77 Chinese), selected by the author personally from
lexicographic sources.

The practical significance of the work lies in the fact that the results of the
study can be used in linguodidactic purposes, as well as in the compilation of
reference books and, stylistics, linguistic culturology, and linguistic cultural studies.
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