O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iKOBHI HOMep: 0418U003374
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peectpaunii: 23-10-2018

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. Menex I'anuHa borpaHiBHa

2. Melekh Halyna

KBasmigikamis:

InenTudikarop ORCID ID: He 3acrocosyerbcs
Bup, pucepranii: kanguzaar Hayk
AcnipaHTypa//IOKTOpPaHTypa: Hi

IIIndp HayKoBOi creniaIbHOCTI: 10.02.04

Ha3Ba HayKoBOIi CcIeniaIbHOCTI: [epMaHChKi MOBH

T'anyss / ramysi 3HaHB. He 3aCTOCOBYETHCS

OcBiTHBO-HayKOBa Mporpama 3i creniaJbHOCTI: He 3acTocoByeTbCs

Jara 3axHcTy: 19-10-2018

CnenianbHICTB 32 OCBITOMO: [Tenarorika i MeTOaMKa cepeIHbOI OCBITU. MOBa Ta Jliteparypa (HimerbKa)

Micue po6oTH 34,00yBayva: JIporo6uibKuil iep>kaBHUMIA IIEaroridHmil yHiBepeuTeT iMeHi [BaHa Opanka

Kopg 3a €IPIIOY: 02125438

Micue3HaxoaKeHHS: ByJ. IBana ®paHka, 24, M. Iporo6uy, [Jporobunpkuii p-H., JIeBiBcbka 06:1., 82100, Ykpaina

dopma BaacHOCTI:

Cdepa ynpaBiriHHS: MiHicTepcTBO OCBIiTH | HayKy YKpaiHu

ImenTudikarop ROR: He zacrocoyerbcs



I11. BimomMocTi mpo opranizariiio, e Big0OyBcsl 3aXHCT
IIudp cnenianizoBaHoi BYUEHOI pagH (Pa30Boi CIeliaJi30BaHOi BYEHOI pazu): [l 76.051.07

IloBHe HaliMEeHYBaHHSI IOPHUAHUYHOI 0COOM: UepHiBenpKuii HallioHaIbHMI yHiBEpCUTET iMeHi FOpis

denproBuYa

Kopg 3a €IPIIOY: 02071240

Micue3HaxoaKeHHS: ByJ1. Komo6uHcbKoro, 2, M. YepHiBii, YepHiBerpka 06:1., 58012, Ykpaina
dopma BaacHOCTI:

Cdepa ynpaBitiHHS: MinictepcTBo oCBiTH i HayKu YKpainu

InenTugikarop ROR: He zacrocosyerscs

IV. BizomocTi nipo nmiznpueMcTBO, yCTaHOBY, OpraHisalliio, B sIKii 0yJ10
BUKOHaHO JHUCEPTALil0

IloBHe HaliMEeHYBaHHSI IOPHUAUYHOI 0COOH: YepHiBeubKuii HallioHaIbHUI yHiBEpCUTET iMeHi FOpis

denproBuya

Kopg 3a €IPIIOY: 02071240

Micue3Haxoa>KeHHSI: ys. Kono6uncekoro, 2, M. UepHisii, YepHiselpka 0671, 58012, Vkpaina
dopma BaacHOCTI:

Cdepa ynpaBiriHHS: MiHicTepCTBO OCBITH | HayKy YKpaiHu

ImenTudikarop ROR: He zacrocoyerbcs

V. BimomocTi npo gucepraniio
Moga guceprariii:
Koy TeMaTHYHHX PYOPHK: 16.21.47

Tema guceprauii:
1. Himenpka ¢daxoBa MOBa KyJIiHapii: CHICTEMHO-CTPYKTYPHIi Ta QyHKIITHO-CEMaHTUYHi aCIIeKTH

2. German Professional Cooking Language: Systemic-Structural and Functional-Semantic Aspects

Pedepar:

1. Inceprarlito NpUCBSIYEHO JOCIIIKEHHIO CHCTEMHO-CTPYKTYPHUX Ta PYHKLIHO-CEMAaHTUYHUX ACIIEKTIB
HimMenpKOi (paxoBOi MOBHU KyJliHapii. YBary 3ocepeKeHo Ha aHajli3i CTPYKTYPHUX ACIEKTiB KYJIiHAPHUX JIEKCEM,
BHBYEHHI 0COOIMBOCTEN iX PYHKLIOHYBaHHS. 3a JOIIOMOTr0I0 CUCTEMHO-CTPYKTYPHOTO MiTX04y Ta KOMIIJIEKCHO]
METOJIMKU JOCTiIKeHHsI 6y/IM BU3HAY€HI CUCTEMHO-CTPYKTYPHI Ta 0XapaKTepU30BaHi QyHKIiTHO-CEMaHTHUYHI
aCIIeKTHU HiMelbKOoi (axoBOI MOBHU KyJliHapii. ¥ po60Ti OKpeCI€HO OCHOBHI MIJISIXY ITOMTOBHEHHS JIEKCUYHOTO CKIIAZly
baxoBoi MOBHU KyJliHApii, BUSBJIEHO MPOAYKTUBHI CJIOBOTBOPYI MOJIEJI KyJIIHADHUX JIEKCEM. 3 ICOBAHO POJib
HalliOHAJIbHOTO, PETiOHAJILHOIO Ta iHTEpHalliOHAJIbHOTO €JIEMEHTIB y CKJIa/li HiMelbKoi (axoBOi MOBU KyJliHapii.
Oco61By yBary MpuiJIeHO JOCIiIPKEHHIO CTPYKTYPHOI XapaKTePUCTUKM KyJIiHAPHUX OOWMHUL. JloCTiiKeHO
JIEKCMKO-CEeMaHTHYHi IIPOoLieCcH ToJiceMii, OMOHiMil, cuHOHIMII Ta aHTOHIMII, TpuTaMaHHi AJ1s1 HiMenbKoi HaxoBoi

MOBH KyJiHapii. BusHayeHO MOTHBalifiHi MOZEJi HOMiHYBaHHS KyJliHAPHUX JIEKCEM. 3MOI€IbOBAHO JIEKCUKO-



CEMaHTH4Hi rpynu (paxoBoi MOBU KyJiHapii y cdepi QyHKIiOHYyBaHHS, SKi (POPMYIOTb LiJliCHE JIEKCUKO-CEMAHTAYHE
noJie. Kimo4oBi cyoBa: (paxoBa MOBA, IEKCUKO-CEMAHTUYHA IPYIa, S4PO, nepudepis, TepMiH, T€KCUKO-TeMaTUYHa

rpyna, BMOTABOBAHICTb, CTPYKTYPHA MOZEJIb.

2. German cooking vocabulary is singled out from the commonly used language as an independent lexical-
semantic subsystem. In the research the main ways of replenishing professional cooking vocabulary are
comprehensively represented, productive word-formation models of German cooking lexemes are shown.
Motivational models that determine the peculiarities of nominating cooking lexemes are singled out. Semantic and
structural analyses of the lexemes of the professional cooking language are carried out. The most productive ways
of word formation expressed with the help of a suffix, a prefix and their combination undergo a detailed analysis.
We have characterized the structural peculiarities of cooking lexemes. Such lexical and semantic phenomena as
synonymy, polysemy, antonymy and homonymy of cooking lexemes are considered. The role and correlation of
national and foreign factors in the nomination of the lexemes of the outlined professional language is considered,
the main languages - sources of borrowings are determined. The elaborated lexical-thematic classification of
cooking lexemes allows us to distinguish seven lexical-thematic groups of cooking lexemes. Key words:
professional language, lexical-semantic group, nucleus, periphery, term, lexical-thematic group, motivation,
structural model.

Jep>kaBHHH peecTpaniiiHuil Homep JiP:

IIpiopuTeTHHH HANIpSIM PO3BHTKY HayKH i TEXHIKH:
CrpareriyHuii NpiopUTETHHHA HaNIPSIM iHHOBALLiHHOI JisJIbHOCTI:
ITizcyMKH BOCTiI>KEeHHS:

Iy6sikaii:

HaykoBa (HayKOBO-TE€XHiYHa) IPOAYKILis:
ConiasIbHO-€KOHOMIYHA CIPSIMOBAHICTh:

OxopoHHi gokymeHTH Ha OIIIB:

BrnpoBaa>KeHHS pe3yJIbTaTiB AHCEpPTaIii:

3B'A130K 3 HAYKOBHMH TEMaMH:

VI. BizoMmocCTi Ipo HayKOBOr0 KepiBHHKA /KEPiBHUKIB (KOHCYJIbTaHTA)

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. banuk Bacuie IMutpoBuy

2. Bialyk Vasyl

KBasidikanis: n. dinon. u.,10.02.04
Inentudikarop ORCID ID: He zacrocoyerbcs
JoparkoBa iHdpopmamuist:

IloBHEe HaHMEHYBaHHS IOPHIHYHOI 0COOH:
Kopg 3a €IPIIOY:

Micue3Haxoa KeHHS:

dopma ByracHoOCTI:



Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

VII. BizomocTi npo odiliiHUX OTIOHEHTIB Ta pelleH3€HTiB
OdiuiiiHi OIOHEHTH
BaacHe IlpizBume Im's I1o-6aThKOBI:

1. MarepuHcbka OJsieHa BanepiiBHa

2. Materinska Olena Valeryivna

KBasigikamis: n. dinon. u.,10.02.04
InenTudikarop ORCID ID: He 3acrocosyerscs
JoparkoBa iHdpopmamnist:

IloBHe HaiMEeHYBaHHS IOPHIHYHOI 0COOH:
Kopg 3a €1PIIOY:

Micue3HaxoO KeHHS:

dopma ByracHoCTI:

Cdepa ynpasiiHHS:

InenTudikarop ROR: He zacrocosyerscs

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. Piba-T'puHumumH OkcaHa MuxanniBHa

2. Riba-Hrynyshyn Oksana

KBasigikanis: k. dpinon. u.,10.02.04
InenTudgikarop ORCID ID: He 3acrocosyerbcs
JoparkoBa indpopmamuist:

IloBHEe HaHMEHYBaHHS IOPHIHYHOI 0COOH:
Kop 3a €IPIIOY:

Micue3Haxoa KEeHHSI:

dopma BiracHoCTI:

Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

Penensentu

VIII. 3aKkJII04Hi BiZoOMOCTi



BaacHe IlpizBumie Im's ITo-6aTbKOBI
TOJIOBH pajgu

BiiacHe IIpisBuie Im'sa ITo-6aTbKOBI
rOJIOBYIOYOrO Ha 3acCimaHHi
BignoBigasbHuUI 3a MiATOTOBKY

00JIiIKOBHX JOKYMEHTIB

PeecTpaTtop

KepiBHuKk Bigginy YKpIHTEI, mpo €
BiZIIOBiZaJIbHUM 32 peeCTpallilo HayKOBOIi

OisIIBHOCTI

Ocoscbka [pyHa MukosaiBHa

Ocoscbka Ipuna MukosnaiBHa

IOpuenko T.A.



