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Pedepar:

1. V po6oTi po3rasanaoTbCs XJ1ibHI BUpo6H, MpuTaMaHHi HacesieHH!o [losyiccs, a TakosK MOB'sI3aHi i3 HUMU CTPaBHU i3
3€PHOBUX, [IPY LIbOMY JOCJIIKYIOTbCS SIK TEXHOJIOTIYHUM, TaK i CaKpajbHO-CEMIOTUYHMI acleKTU. JJoCiIpKeHO
CHMPOBUHHY 6a3y TpaJULIiiHOrO XJ1i60NeYeHHs, 0COOIUBOCTI TEXHOJIOTII TOBCSKIEHHOT0, OOPSI0BOrO Ta OKa3iliHOTO
neyusa. Po3rsiHyTO XJlibonexkapchbKuil iHBeHTap, 3HaPsAAsl Ta IPUCTOCYBaHHS, OCOOJIMBOCTI iX BUTOTOBJIEHHS,
BHMKOPHMCTAHHSI Ta KOMILJIEKC SIBUIL YXOBHOI KyJIbTYPH IOB'I3aHM i3 HUMU. [IpoaHanizoBaHO 00psLOBi xJ1i6U Ta
iHIIi CTpaBH i3 3€pPHOBUX Yy KaJIeHHAPHIN Ta POJUHHO-NIOOYTOBIN 00psAOBOCTi. HaBeneHo ix MUpOKy HOMEHKIIATYPY,
0CO0OJIMBOCTi IPUTOTYBAaHHA i BUKOPUCTAaHHS y 3BUYA€BUX YMHAX. AKIIEHTOBAHO Ha HEMOXJIMBOCTi IIOBHOTO
PO3MEXXyBaHHS XJIIOHNUX BUPOOIB KaJleHIAPHOI i pOJMHHO-TI06YTOBOI 3BUYA€BOCTI, OCKiZIbKY 6arato i3 Hux
TOTYIOTBCS i3 IPUB'SI3KOIO [0 JAT HAPOJHOTO KaJleHAapsl, ajle € BAKJIMBUMU CKJIaLOBUMU OOPSiB POAUHHUX YU
rocriogapcbkux. OKpemMo pPO3IJISIHYTO BipyBaHHS Ta 3BMYai I1OB'SI3aHi 3 xJ1i00M Ta XJ1i60NE€KaPChKOI0 CUPOBUHOIO,

HaroJIoleHo Ha iX am6iBajleHTHOCTI. JJOCiI)KeHO caKpaabHO-CEMIOTUYHMI HaBaHTaKE€HHS, SIKe HECYTh XJIi0Hi



BUPOOU MOJIIIYKIiB y IBULIAX TPAAULIIHOI HAPOAHOI KyJIbTypu. 3'SICOBAHO, IO MiATPYHTSM Ta 000B'SI3KOBUM
€JIeMeHTOM 6araTboX i3 HUX € 3BUYA€BICTb i3 MOMUHATIbBHUMU MOTHBaMU. [ToKa3aHOo cakpasizaliio xJ1iba y HapoHii
CBiZOMOCTi, asie 6e3 imosonarpii. locaimKeHo, 10 xJ1i0HI BUpO6H MOJIIIYKiB, BKIIOYHO i3 iX TEXHOJIOTIYHUMU Ta
CaKpaJIbHO-CEMiIOTUYHUMU OCOOIMBOCTSIMHU, KOPEJIIOIOTh i 3 IMPOKUM €BPOINENCHKUM, i 3 BY)KUUM
3araJIbHOYKpaiHCbKUM KOHTEKCTOM, IIPOTE i3 CBOIMU, CIPUYMHEHMMH 30BHIIIHIMY IPUPOLHIMU Ta BHYTPIlIHIMU

MEHTAJIbLHUMU IIPUINHAMU, 0COOJIMBOCTSIMU.

2. The thesis examines bread products typical for the population of Polissia, as well as related to it cereal dishes
that have been explored through both technological as well as sacred and semiotic aspects. The understanding of
the exclusive importance of bread and all its varieties has a special place in Ukrainian folk culture as the most
important food and a mandatory attribute in the majority of customary acts. It has been investigated that the main
raw material for the bread-like products was rye flour. Only in the southern part of Polissia, given the favorable
conditions, wheat begins to play the key role as the raw material base in the bakery production. It was found that
the rest of the cereal crops were used only as auxiliary. It has been found that the main solvent in the preparation
of bread production was water, only for ceremonial and occasional bread products whey and milk could be used.
In conclusion, it should be noted that due to understanding the importance of bread it occupies a special place in
the folk culture of Polishchuk people, and therefore is closely intertwined with many customs and beliefs.
Numerous facts indicate a certain sacralization of bread, but without deification. It has been studied that Polissian
bread products, including their technological and sacral and semiotic features, correlate with both the broad
European and the narrower all-Ukrainian context, but keep their peculiarities, caused by external natural and
internal mental causes.
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