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ABSTRACT

Komasa Y. O. — Gustatory vocabulary in food reviews (based on Modern
English). — Bachelor’s degree qualification paper.

This article is devoted to the analysis of gustatory vocabulary in food reviews.
The topic is relevant due to the growing popularity of this type of reviews, which
provide information about restaurants and dishes, influence consumer preferences and
create trends in cooking.

The object of the study is video and text food reviews, and the subject is the
study of words and expressions denoting taste sensations, as well as the frequency of
their use and the context in which they are mentioned.

The purpose of the present paper is to study lexical items denoting the taste
properties of food for a better understanding of gustatory vocabulary, its impact on the
consumer and the associations and impressions it evokes.

The research methods used in this article are lexico-semantic analysis, genre
analysis and discourse analysis.

On the basis of the results of this study, it is possible to conclude that gustatory
vocabulary is rich and diverse. It includes words for taste, smell and texture. According
to the research, basic and non-basic words for taste and the frequency of their use in
food reviews were identified. Five lexico-semantic groups of gustatory vocabulary
were highlighted: temperature, texture, cooking techniques, size and flavour. Three
types of taste evaluation were also specified: positive, negative and neutral.

The analysis of the gustatory vocabulary showed that various stylistic devices
are often used in food reviews: metaphors, personifications, comparisons and others.
They can evoke different types of emotions and significantly affect the perception of
food by viewers or readers of reviews, as well as their choice of food or dining
establishments in the future.

Keywords: semantics, lexico-semantic group, gustatory vocabulary, taste, food

reviews.



AHOTALIS

Komaca IO. O. — I'yctatuBHA JEKCHKa y Orfisax ki (Ha Marepiali Cy4acHOi
aHrmicekoi MoBH). — KBamiikariiina pobota ocBITHROTO CTyneHs "bakanasp'.

JlocnipkeHHsl MPUCBSIYEHE aHali3y TYCTAaTUBHOI JIEKCMKHM y OTJsgax ixl.
AKTyalbHICTh TEMH 3yMOBJIEHO 3POCTAHHSAM IMOMYJISAPHOCT] OIJISIIB LIbOIO TUMY, SKI
HAJalOTh IH(OPMAIlII0 TPO PECTOPaHU Ta CTPAaBH, BIUIMBAIOTh HA CIOXKWBYI
BITOJI00AHHS 1 CTBOPIOIOTH TPEHIU Y KyJIiHapii.

OG’exTOM JOCHIKEHHSI € BiJIEO- Ta TEKCTOBI OTJISAM DKi, a TPEAMETOM €
BUBUCHHS CJIIB Ta BUPA3iB, IO MMO3HAYAIOTh CMAKOBI BIAYYTTS, a TAKOXK YacTOTa iX
BUKOPHUCTAHHS Ta KOHTEKCT, y SSIKOMY BOHHU BI)KHTI.

MeToro poOOTH € BUBYCHHS JICKCHYHUX OJUHHUIIL HA MO3HAYCHHS CMaKOBHUX
BJIACTHBOCTEM 1K1 JJIA Kpalloro pO3yMIHHSA TyCTaTHBHOI JIEKCUKH, il BIUIUBY Ha
CIO’KMBaya Ta acollialliii i BpakeHb, K1 BOHA BUKIIUKAE.

MertogamMu JIOCHiKEHHS, M0 OYJIM BHKOPUCTAHI B I CTaTTi, € JIEKCUKO-
CEMaHTUYHMI aHalli3, )KaHPOBUH aHaIIi3 Ta IUCKYPCUBHUM aHAI3.

3a mizcyMkamMu AaHOi poOOTH MOXKHA 3pOOUTH BHUCHOBOK, IO T'YCTaTHBHA
JeKCUKa € Jyke OaraToro Ta pisHOMaHITHON. BoHa Bkitouae B cebe ciaoBa Ha
MO3HAYECHHS CMaKy, 3amaxy 1 TeKCTypHu. Y pe3yabTaTi JOCIIIKEHHS OyJ0 BUSABICHO
0a30Bi Ta HeOA30B1 CJI0BA HA MO3HAYECHHS CMaKY 1 9aCTOTY X BUKOPHUCTaHHS y OTJIA1aX
ki, Byno BHOKpEMIIEHO IT’ATh JIEGKCMKO-CEMAaHTUYHHX TPYI T'YCTATHBHOI JIEKCUKH:
TEMIIEpaTypa, TEKCTypa, TeXHIKM MPUTOTyBaHHS, po3Mip Ta apomaT. Takox Oyso
BHU3HAYEHO TPH TUIH OIIHIOBAaHHS CMaKy: MMO3UTHUBHE, HETATUBHE Ta HEHTPAJIbHE.

AHami3 rycTaTuBHOI JIEKCHKM TOKa3aB, IO y OMIsAaX DKiI JOCHTh YacTo
BUKOPUCTOBYIOTBCA PI3HI CTWJIICTHYHI 3acobm: Mertadopu, mnepcoHidikarii,
MOPIBHSIHHSA TOIIO. BOHM MOXYTh BHKJIMKATH PIZHOTO THIy €MOIii Ta 3HAYHO
BIJTMBATH HA CIIPUIHATTS 1K1 TIsga4amMu 00 YuTadyaMu OTJISAIB, a TAKOXK Ha 1X BHOIp
MPOAYKTIB a00 3aKiajiB XapuyBaHHS y MalOyTHOMY.

KarouoBi cjoBa: cemMaHTHKA, JIEKCHKO-CEMaHTHYHA TpyIa, TyCTaTHBHA

JICKCUKA, CMaK, OIS I 1Kl.
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INTRODUCTION

In today's world, food culture is gaining in significance and it is becoming not
only a source of energy, but also a key component of social life, affecting every aspect
of human's existence. As society develops, not only the act of eating food itself
becomes more important, but also its ritual, aesthetics and emotional connection to
culinary traditions.

Today, taste is also highly valued by people and millions of them share their
culinary experiences every day through a variety of media, from magazines and
television programmes to social media, blogs and comments. These reviews don't just
describe dishes, they create and shape the taste canon of society, defining what is
considered delicious, fashionable, prestigious or vice versa. Food reviews are
becoming not only a source of information, but also an essential factor in shaping
people’s culinary preferences, the choice of products or restaurants to visit and attitudes
towards food in general.

Every word used in reviews, especially in describing taste experiences, has
meaning — it can create an atmosphere of delight, pleasure, emotionlessness, or even
disgust. So, the vocabulary which is used by people in food reviews is of great
importance in conveying the sensory aspects of different types of food and their
Impressions.

The relevance of the topic of this research lies in the fact that as food reviews
become increasingly popular among food lovers and gastronomy professionals, they
not only provide information about restaurants and dishes, but also, influence consumer
preferences, thereby shaping trends in the culinary field. Also, with the development
of modern technology, food reviews in a particular manner connect chefs and
consumers, offering valuable feedback that can improve the restaurant experience and
culinary creativity. Understanding how gustatory vocabulary is used in food reviews
will help to uncover and analyse the cultural and social aspects of food perception and

evaluation.



The aim of this research is to explore and analyse lexical items representing
taste characteristics, to study the functions of gustatory vocabulary in food reviews and
their pragmatic potential. The study intends to better understand what words and
expressions are used to describe taste sensations and what associations they evoke in
consumers.

The tasks of this research are:

¢ to study the semantic aspects of gustatory vocabulary;

to explore the concepts of Sensory Linguistics;
o to study the genre of food reviews;
¢ toidentify and classify the most common gustatory words and expressions
used in food reviews;
e to analyze gustatory vocabulary in food reviews;
e to investigate the impact of gustatory vocabulary on the perception and
evaluation of food.

The object of this research is a wide range of food reviews, including text and
video reviews.

The subject of this research is the study of words and expressions for describing
taste sensations used in food reviews. This includes identifying the most frequently
used gustatory words and phrases, as well as analyzing the context in which these terms
are used.

The methods of this research are:

e |exico-semantic analysis;
e genre analysis;
e discourse analysis.

Research material. This scientific research was carried out on the basis of
educational manuals, periodicals, Internet-sources and dictionaries. During the work,
more than 700 pages from different sources were analyzed. Also, to perform the
analysis of gustatory vocabulary, more than 300 video materials and Internet pages that

incorporate food reviews were reviewed.



The structure. The paper consists of the Introduction, two Chapters,
Conclusions, the List of literature and Internet resources. The list of used resources

consists of 133 items. The total number of pages is 59 pages, the text is 40-page-long.



CHAPTER 1
THEORETICAL FOUNDATIONS OF THE RESEARCH

This chapter outlines the main theoretical foundations of such linguistic concepts
as semantics, lexico-semantic field, lexico-semantic and thematic groups. Also, the
concept of Sensory Linguistics is examined, the main 5 human senses are outlined,
with special attention paid to the sense of taste and the definition of gustatory
vocabulary. In addition, the genre of food reviews, its history, forms and purposes are

studied, and such concepts as food writing and Culinary Linguistics are reviewed.

1.1. Semantics as a branch of Linguistics

The modern world is changing rapidly and the language is constantly changing
along with it under the influence of various factors, such as globalisation, technological
progress, socio-cultural changes, etc. New words appear in speech and old ones
disappear. The meanings of certain words change along with the language.

Many scholars believe that semantics is a science that studies meaning [17, p. 1;
3, p. 182; 21, p. 3]. In most well-known dictionaries, this term has the same definition
[54, 51, 11]. There is also a statement that semantics is "the study of linguistic
meaning" [46]. Since meaning is a part of language, semantics is a part of linguistics
[26, p. 1].

However, there are still discussions about the correctness of the definition of
semantics, as there is no clear opinion on the notion of "meaning". This issue is caused
by the complexity of the structure of a linguistic sign, which contains at least four types
of information: about a certain fragment of the real world; about the form in which this
fragment is reflected in the human mind; about the conditions under which this sign

should be used and about how it is related to other units of the language system.



That is why there is also an opinion that semantics is a branch of linguistics that
studies not the meaning but the content of language units and linguistic formations built
from these units.

There is also a more general statement that semantics is the study of the meaning
of words, phrases and sentences [20, p. 2].

The Ukrainian linguist M. Kochergan gives several definitions of this term, and
among them is the idea that semantics is all the content, information conveyed by a
language or some of its units (morpheme, word, phrase, sentence). He also mentions
that "semantics™ is now understood as a branch of linguistics that studies this content,
information [3, p.182].

It is necessary to distinguish between semantics and semiotics. Both terms are
very similar, but the main difference between them is that semiotics does not study
language units, but signs and symbols and their use [31, p.12].

Semantic problems have been discussed in philosophical thought for a long time,
but this was outside the context of the actual development of linguistic disciplines. As
far back as ancient Greece, Plato was thinking about the relationship between names
and things.

The term "semantics" is derived from various forms of the Greek verb "sémaino”
("to mean” or "to denote"). In the nineteenth century, namely in 1897, the French
philologist M. Bréal first used this term in his work "Essai de sémantique: (science des
significations)" [10, p. 9]. It was during this period that the comparative-historical
method was introduced in linguistics, as a result of which the meaning of words was
considered primarily in terms of their historical evolution.

In the first period of its existence, semantics was mainly a historical (diachronic)
discipline, and only at the end of the nineteenth century, in particular thanks to the
works of F. de Saussure, synchronic linguistics began to develop intensively alongside
diachronic linguistics, as a result of which the scientific basis for the creation of
structural semantics was laid down by the joint efforts of scientists. In addition, the
semantic aspect of grammatical categories was developed, and the study of the

relationship between lexical and grammatical meaning began.



Semantics has several branches. One of the most important is lexical semantics.
It is also called "semasiology". It studies the meaning of a word and explores the
semantic aspects of individual words and the lexicon as a whole [3, p.182]. Analysing
this point, M. Bakhtin states that the meaning of a word can change depending on the
context in which the word is used [1, p. 156].

The term "semasiology"” comes from the Greek words "sémasia”, which means
"sign”, and "logos", which means "story". It was first used by the German philosopher
and linguist H. Reisig in 1825 during one of his lectures [25, p. 73]. The scientist
believed that semasiology would properly show the development of word meanings in
a logical and historical sense [41].

Another branch of semantics is formal semantics, which studies and shows the
influence of mathematics and logic on meaning. The key task of this type of semantics
Is to show that words refer to individual objects or groups of objects, while sentences
refer to events and states. The most famous scientist in the history of semantics is the
American mathematician and philosopher R. Montague. His works on this topic date
back to the late 1960s and early 1970s [27], and they helped formal semantics to
emerge and become one of the main areas of research [44]. A subfield of this type of
semantics is dynamic semantics. It focuses on how information changes over time.

There is also phraseological semantics. It studies the meaning of a sentence
rather than a word, namely, how the meaning of complex expressions emerges from
the combination of their parts.

Other areas of semantics include structural semantics, which studies the systemic
relationships of linguistic meanings, lexical and semantic paradigms, and types of
semantic fields; interpretive semantics, which describes the rules of the language
system that a speaker knows; and generative semantics, which aims to emphasise the
interaction between semantics and syntax; conceptual semantics, which characterises
the conceptual elements by which a person understands words and sentences, that is,
an explanatory semantic representation; communicative semantics, which studies

speech processes in which specific meanings of statements are generated from
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linguistic and non-linguistic meanings; psycholinguistic semantics, which studies the
relationship between language, thinking and consciousness, and others [19].

For further study, it is worth investigating the phenomenon of the lexico-
semantic field. It is one of the most common concepts in modern semantics.

This concept was first introduced by the German linguist J. Trier. He defined the
lexico-semantic field as a closely related section of the dictionary containing elements
that cover the entire field of meaning and divide it into subsections [12, p. 31].

There is also a definition that the lexico-semantic field is a set of lexical units
that are united by a common semantic component, are in paradigmatic relations and
nominate phenomena according to conceptual, subject or functional properties [2, p.
16]. According to this definition, this field unites lexical items on the basis of semantic
criteria and has a paradigmatic structure - from broader to narrower groupings of
lexical items.

A. Lehrer defines a lexico-semantic field as a set of lexemes that cover a certain
conceptual area and stand in certain specified relations to each other [22].

In other words, it is a set of words or lexemes that are related in meaning. It can
also be called a field of words, a field of meaning, or a semantic system [36].

A lexico-semantic field is a complex structure with a core and a periphery.
However, elements of one field can be included in the other. The units of the lexico-
semantic field are lexico-semantic groups, each of which is divided into classes and
subclasses.

In order to understand the definition of a lexico-semantic group, we should first
consider the term "seme". A seme is the smallest unit of meaning defined by semantic
analysis [57].

Therefore, a lexico-semantic group is a set of words that belong to the same part
of speech and can be united on the basis of one word, a common seme in other words
with this word; on the basis of a common lexico-semantic concept expressed by all
words; on the basis of the feature underlying the name; lexical associations with

homogeneous, comparable meanings [34; 30].
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In the initial studies and analyses of lexico-semantic groups, nouns and verbs
were the first to be studied, and in the late 1970s and early 1980s, scientists began to
study lexico-semantic groups of adjectives.

Within the lexico-semantic field, a lexico-semantic group is quite clearly
outlined, but sometimes they can overlap.

The smallest structural and semantic unit of the lexico-semantic system of a
language is a word (lexeme). It is a structural element of the lexico-semantic field and
lexico-semantic group. One and the same word can simultaneously be a part of several
lexico-semantic groups, this applies to polysemous words.

In addition to the lexico-semantic group, there is also a thematic group. A
thematic group is a set of words that may be different parts of speech, but are

thematically related [40] or united by a common segment of reality [4, p. 129].

1.2.  Sensory Linguistics

In linguistics of the recent decades, there has been an emergence of such a field
as Sensory Linguistics. But researchers began to think about the relationship between
language and perception a long time ago. Closer to our time, scientists have studied
how often people talk about specific sensory perceptions [28, p.31-60], how many
words exist to express the perception of certain things [38, p. 123-162] and other issues.
Speaking about modern research in this area, linguists are interested in the ways in
which people perceive the surrounding reality, the peculiarities of reflection in the
human mind of objects and phenomena that act at a certain moment on the organs of
perception [5; 4].

There are several definitions of the concept of Sensory Linguistics. Linguist B.
Winter defines it as the study of how language is related to feelings [49, p. 1].

There is also a definition that it is a field that aims to study the codification of

sensory perception in language, the ease and difficulty with which different types of
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perception can be articulated, and the differences that these processes present in
languages [24, p. 6].

Another statement is that Sensory Linguistics is a branch of linguistics that
studies the system of linguistic representations of physiological indicators of the five
senses.

Since people live in a world of perception, all human achievements,
development and survival depend on how they interact with the world. It is the senses
that help people to perform this interaction. It is important to understand what sense is.
A sense is a way in which the body perceives an external stimulus. In other words, we
can define this term as the ways in which our body allows us to experience the world
around us [37].

The senses are sight, hearing, taste, smell and touch. Sometimes they are also
called the "Aristotelian” senses [8; 32].

They can be classified in different ways. For example, the senses can be divided
depending on how the stimulus occurs. Thus, they are divided into:

e contact — when the interaction occurs in direct contact with the stimulus
(gustatory and tactile senses);

e distant — when the stimulus is at a certain distance (visual, auditory and
olfactory senses) [7, p. 234].

There is also a classification by the type of energy involved. In this case, there
are three types of senses:

e with molecular energy involved (gustatory and olfactory senses);
¢ involving mechanical energy (tactile and auditory senses);
e with the use of light energy (visual sense) [49, p. 12].

Each of the senses plays an important role in human life, and the information
received through them constitutes our knowledge of everything around us. Therefore,
the language has all the tools necessary to describe sensory perception. The American
psychologist G. A. Miller and the philosopher P. N. Johnson-Laird claim that

associations of word perception are fundamental to language [23, p. 3]. It is also
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believed that words exist because they are the "channels" that connect us with the
reality of the outside world.

Let us consider each type of perception in more detail. Almost 90% of all
information about the world is received through vision, so vision is the main source of
information. Visual sensations include the sensations of light and colour. Sight has
always been considered a "noble" sense and associated with spiritual enlightenment
and intellectual education [16, p. 1]. It is also considered the least subjective of all the
senses and the most suitable perceptual modality for scientific research [15, p. 6].

If we consider the hierarchy of sensory systems in terms of the amount of
information received, the second place is taken by hearing [6, p. 182]. Auditory
sensations provide knowledge about sounds that differ in pitch, volume and timbre [24,
p. 65]. Along with vision, hearing is also associated with intelligence, and for many
centuries, the ability to hear has been considered an indicator of reasoning ability. In
the West, both sight and hearing are considered to be the most valuable senses [16, p
2-3].

The sense of smell provides a feeling and distinction of odorous substances. The
most common classification is to distinguish four main smells: fragrant, sour, burning
and putrid [7, p. 64]. Like colour and sound, smell cannot exist on its own, separately
from its carrier, and quite often people use "smell references” to refer to it, for example,
"the smell of the sea"”, "the smell of paint"”, etc. Also, in speech, the sense of smell is
often used not only literally but also symbolically, for example, in the expression "I
smell trouble", it is not about the smell of trouble, but about its premonition.

Touch is a type of human perception in which tactile sensations arising from the
action of mechanical stimuli on the skin surface play a key role in forming an image of
an object. They reflect the objective properties of objects: hardness, softness, dryness,
humidity, roughness, surface evenness, etc. [7, p. 66].

The last and most important type of perception in this paper is taste. There are
several definitions of "taste" in dictionaries. The first definition is that it is a sensation
that occurs when taste receptors in the tongue and throat transmit information about

the chemical composition of a stimulus [58].
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A simpler definition is that taste is a distinctive sensation derived from a
substance in the oral cavity, usually caused by taste stimulation in combination with
touch and smell [55].

This sensation is very significant for humans, as people need to eat to live.
Aristotle identified 2 basic tastes: sweet and bitter. Since the 20th century, taste
sensations have been divided into 4 types: bitter, sour, sweet and salty. There is also a
5th type of taste - savoury [47]. It was given the name "umami” [48]. Other tastes result
from the mixing of basic tastes [7, p. 65]. V. von Hoffmann notes that the sense of taste
Is too subjective to allow for generalisations. She also argues that this feeling is so
instantaneous that it precedes thought and speech [14, p. 14].

To define taste in speech, there is such a term as "gustatory vocabulary". The
term "gustatory” comes from the Latin word "gustare”, which means "to taste™ [53].
The word "gustatory" itself means "related to or associated with food or the sense of
taste” [53; 50; 52; 56].

Therefore, gustatory vocabulary is a set of terms and expressions used to
describe the taste sensations and qualities of food. It is important for the perception and
communication of food, as it allows to accurately express the sensations and emotions

associated with taste.

1.3. The genre of food reviews

At different times, long before the emergence of the Internet, people were
interested in responses to certain things, and reviews in various formats have always
been used as a tool in the exchange of opinions, experiences and information. It helped
to form an idea about something or someone.

At first, people shared their opinions orally. Later, with the spread of printing, it
became possible to publish reviews of books, theatre performances, products, etc. in
magazines and newspapers. Today, the Internet has become perhaps the most important

platform for discussion and evaluation.
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As mentioned above, food plays an important role in life. And almost everyone
wants to eat good quality and tasty food. Food reviews have become not only a source
of information for gourmets, but also an important part of gastronomic culture. People
share their impressions of food and restaurants, and for this purpose, the profession of
food critic has emerged. His or her main task is to taste, analyse and evaluate food or
a restaurant, and then publish the results of their research.

According to historians, the first food critic and the founder of this profession
and food reviews in general was the Frenchman Alexandre Balthasar Laurent Grimod
de la Reyniere. He is called one of the founding fathers of modern gastronomic
discourse [33, p. 152]. In 1803, his "L'Almanach des Gourmands" (“The Almanac of
Gourmets™) was first published, in which readers could find a list of all restaurants in
Paris, tips on table manners and descriptions of the best dishes, according to Grimod
de la Reyniere.

Speaking about the history of food reviews even before the publication of the
Almanac, it is important to note that the modern restaurant began to develop in France
in the late 17th and early 18th centuries. At that time, food was considered not only a
part of life but also a status symbol [35].

Later, visiting restaurants became more affordable for the French and 2 types of
food reviews appeared:

e "men of letters” (food critics);
e areview in the form of a guidebook.

"Men of letters" published their impressions in magazines and newspapers,
where they used stylistic techniques that served to better understanding the author's
thoughts, and with each review, they "acquainted” the reader with the critic more and
more.

In turn, the guidebook contained the experience of many food critics. They were
sophisticated and often anonymous visitors who had their own agreed-upon rating
system and all strictly adhered to it. A great example of a guide is the Michelin Guide,
which was first published in 1900 [45].

16



A new type of food review emerged in America at that time. Food critics no
longer used the literary method of writing reviews - instead, they expressed their
opinions clearly and directly. All visits to restaurants were anonymous and repeated to
conduct accurate research. This type of review became very influential. They were
popular and could easily harm restaurants by ruining their reputation [9].

With the advent of the Internet, food reviews have taken on many different
forms. These include articles, videos, blogs, advertisements, various platforms and
even just comments. Today, everyone can be considered a critic, as people have started
to publish their opinions on the Internet. At the same time, the profession of food critic
has not disappeared and they are considered to be more objective and unbiased
evaluators.

One of the most well-known and respected critics in this field was the American
Jonathan Gold. He put a lot of effort into the development of food writing and received
many awards, being the first to win the Pulitzer Prize.

Food writing, or gastronomic writing, is not only about food but also about
drinks. It is a part of the Culinary Linguistic Discourse and focuses on how
morphological, semantic and syntactic attributes denote the meaning of food [29].
Linguist C. Gerhardt divides this writing into the following types: recipe books,
restaurant menus, and food labelling [13, p. 39-40]. However, food writing is also about
food impressions. Therefore, it also includes food reviews by various chefs, critics,
journalists, and ordinary people, which describe the taste, smell, and feeling of food to
the touch. In general, we can define food writing as writing about food [43].

This type of writing is part of Culinary Linguistics, so it is essential to understand
this term as well. There are several statements to define it.

To begin with, the term "culinary"” comes from the Latin words "culinarius”,
which means "something related to cooking", and "culina”, which means "kitchen"
[39, p. 1-4].

Therefore, according to J. P. Jabonillo, Culinary Linguistics is the study of
language in culinary traditions or eating habits through a linguistic paradigm [18, p.

18].
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Wikipedia defines Culinary Linguistics as "a branch of applied linguistics that
studies food and language in various interdisciplinary fields such as linguistics,
anthropology, sociolinguistics, consumer policy, and globalisation™ [42].

C. Gerhardt argues that this type of linguistics is the study of food and food-

related research from a linguistic point of view [13].

Conclusions to Chapter 1

In summary, semantics, as a branch of linguistics, studies the meaning of
linguistic units in the context of different scientific approaches. Differences in the
interpretation of the concept of "meaning” reflect the diversity of approaches to
semantic research. Semantics is not limited to the study of lexical items, but also covers
phraseological constructions, structural relations and the influence of mathematics and
logic on the meaning of linguistic expressions. Various areas of semantics, including
lexical, formal, phraseological, structural, interpretive, generative, conceptual,
communicative, psycholinguistic semantics and others, demonstrate the wide range of
research in this field. One of the key concepts that emerges in the context of semantics
is the lexico-semantic field. It is a complex structure that unites lexical items according
to semantic criteria. Within the lexico-semantic field, there are lexico-semantic groups,
which are a set of words that share a common meaning and relationships.

Sensory Linguistics is an important branch of modern linguistics that explores
the relationship between language and perception. Research in this area manifests itself
In various aspects, including the analysis of the codification of sensory perception in
language and the study of different types of perception. The 5 senses (sight, hearing,
smell, taste and touch) are key to perceiving the world around us, and language is the
main tool for describing this perception. Taste, as a type of perception, plays an
important role in human life, as without it, it is impossible to provide a vital necessity
- nutrition. Taste sensations are divided into 5 types: bitter, sour, sweet, salty and

savoury, which arise from the interaction of taste receptors with different chemical
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compounds. The term "gustatory vocabulary" refers to the set of words and expressions
used to describe the taste sensations and qualities of food. This vocabulary is key to
the perception and communication of nutrition, as it allows us to accurately convey the
sensations and emotions associated with taste.

Since ancient times, people have shared their experiences of various aspects of
life, including food. Historically, food reviews began as an oral tradition and, with the
development of printing, became part of newspapers, magazines and books. With the
emergence of the Internet, the process has become even more accessible and diverse,
encompassing various formats from articles to videos and blogs. The profession of food
critic has become an important element of gastronomic culture, and their reviews
influence the perception and reputation of restaurants. Before the advent of the Internet,
this type of literary genre existed in various forms, such as "men of letters” and
guidebooks. Later, a style of writing called food writing, or gastronomic writing,
developed, which focuses on the perception and description of food. It is a part of
Culinary Linguistics, a branch of applied linguistics that studies language in the context

of culinary traditions and food customs.
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CHAPTER 2
TASTE WORDS IN FOOD REVIEWS

This chapter takes a closer look at the use of gustatory vocabulary in food
reviews. Basic and non-basic taste words and the frequency of their use are
investigated, lexico-semantic groups of gustatory words are identified, and the
pragmatic aspects of gustatory vocabulary in food reviews and how it affects the
perception of the degustated food by viewers or readers of reviews are studied. All the
findings of the research are supported by examples from different video materials and

Internet pages.

2.1. Basic and non-basic taste words in food reviews

In the process of speech representation of perceptual impressions of tasted food
and products, food reviewers describe taste by talking about certain properties of the
tasted food. Taste words can be divided into basic and non-basic words.

Let us recall that there are 5 basic types of taste sensations: bitter, sour, sweet,
salty and umami (savoury). These adjectives can be called basic words for taste,
because all of these sensations are familiar to people and, when hearing a word, it is
possible to easily understand what kind of taste is being referred to. But not all of these
adjectives are often used to describe the taste of food.

The word "bitter", which is more of a negative taste, is the least commonly used.
It is characterised by an unpleasant, pungent flavour and is often associated with certain
plants, herbs, or foods, During the study, we found only a few cases of its use.
Examples of some of them:

e Jongga Vegan Kimchi tasted bitter and salty [104].
e The bile is so bitter [66].
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It is also very rare to come across the word "sour". This sensation is caused by
the presence of acids in food and is not typical for most dishes, but is more common to
fruits, vegetables and sweets.

e It [candy] is just so sour [101].

The word "salty" is more common than the above two adjectives. It is often used
In a negative way:

e The sauce is a little too salty [119].
e The bread is a little bit salty [119].

But it can also be used to positively evaluate food, emphasising that there is salt,
but it is perfectly balanced:

e The mid [of the burger] is not too salty [103].

The unusual "umami”, which means meaty deliciousness that deepens flavour,
Is not used very often in food reviews, according to our observations. Instead, people
describe this taste with the more familiar word “savoury™.

e |t [egg roll] is very umami [63].
e ... it [candy] is a little more savoury [80].

e This is the perfect balance between savoury and sweet [79].

The last and most common word in this group of words to describe taste is
"sweet". It indicates a pleasant taste associated with sweetness and sugar. It is used in
almost every review of sweets, but it is also not uncommon to find it when describing
meat, sauces, various snacks, etc.

e The strawberry meringue was super crunchy and crumbly and also so
sweet [89].
e ... sweet barbeque Doritos [106].

e It [cookie] is super sweet [115].

One of the main basic words for taste is the actual word "taste". However, it is
very rarely used.

e Vegan ice cream had it like off taste [90].
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"Taste" is used more often as a predicate than as a subject. Examples of such
usage:
e Bitter melon doesn't taste the best [60].

o It [tofu] tastes salty [87].

The word "taste" has two synonyms: "flavour” and “savour". The most
commonly used synonym is “flavour". It can describe not only the taste characteristics
of a particular product, but also its fragrance and the overall impression of
consumption.

e The broth almost had like a chili flavour [99].

e There’s flavour there, it's refreshing [78].

e The spices add so much flavour [87].

"Flavour" is also often used in combination with words that describe sources of
flavour. Since it is not always possible to find the right word to describe a product,

reviewers use this method and select a product that tastes similar.

e |t [sauce] had that addictive nuts peanut flavour [87].

e The broth almost had like a chili flavour [99].

e They [macarons] were strawberry flavoured [86].

Adjectives such as "tasty" and “delicious" are not very common in food reviews,
but they do occur, and "delicious™ is more frequently used. These adjectives indicate
that the food tastes good, but food reviewers often choose more precise descriptive
words.

e [t's one of the most delicious donuts I ve ever had [76].
e The drinks are insanely delicious [100].

e It [spring roll] is crispy and tasty [62].

Adjective derivatives are also found in food reviews, but rarely. However, their
presence proves that these tastes are well recognised and important as well. A few pairs

of examples:
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e That [fungi] is spicy [77].

o | feel the aromatic spiciness of the chicken with the peppery pasta [98].
e |t's [cookie] super sweet [115].

e Fries were so crispy and fresh with that hint of sweetness [97].

e The strawberry meringue was super crunchy... [89].

e The added crunch goes so well with a tuna [84].

e It [burger] is savoury, buttery and salty [79].

e You ve got the savouriness from all that pork [79].

Food reviewers often describe a product with the words "fresh" and "refreshing",
meaning that the product is not spoiled or that it tastes cool and enlightening.
"Refreshing” is usually used with cold dishes and foods, while "fresh” can be used with
all types of food.

e | like it [taco], cause it's light and refreshing [110].
e Acai bowl was so sweet and really refreshing [90].
e Fries were so crispy and fresh with that hint of sweetness [97].

e |t [sesame dressing] was so fresh! [84]

To indicate the large number of strong spices, food reviews contain "spicy" and
sometimes "hot". Because "hot" can also refer to the temperature of the food, it is
important to distinguish between the meanings of the word in context.

e They [Scotch eggs] came with spicy bourbon honey [92].
e It [chicken] is really hot [119].

To denote the more pleasant taste of spices or herbs, food reviewers use "well-

seasoned" and "herby".

e They [Doritos] are very well-seasoned [106].

e Herby, really robust sauce [83].
Also, to express the intensity of flavour and balance in seasonings, the adjective
"rich" is used in food reviews. It helps to describe a satisfying and indulgent culinary

experience.

23



e The brownies were so rich [89].
e It [sauce] was so rich [83].

In contrast, it is possible to use the word "poor" in a figurative sense to say that
the food has no flavour, i.e. it has not enough salt, spices, etc. and does not taste good
at all. But it is rarely used in food reviews and is often replaced by other phrases. For
example:

¢ It [modeling chocolate] tastes like nothing [85].

e The icing tasted kinda cheap [85].

e | think the burger actually lacks a lot of the flavour profiles [79].

e [t [Bahn mi] was kind of dry and flavourless [88].

Quite often, when describing food, we can come across the word "light". When
a dish is characterised in this way, it means that it is delicate, refreshing, low in calories
and fat.

e The batter was so nice and light [111].
e |t [sauce] was so light [82].
e The crepe is so crispy and light [95].

Frequently, "light™ is used in combination with "healthy", as it usually denotes
natural foods, such as vegetables and fruits.

e This one [taco] is very healthy. ... I like it, "cause it's light and refreshing
[110].

The antonym "heavy" is also used frequently. Food can be heavy when it makes
someone feel weighty or overly full after eating it. This can be caused by the high
amount of fat, carbohydrates or protein in a dish, as well as the presence of heavy
ingredients such as meat, cheese or cereals.

e This one’s [taco] really heavy [110].

To describe taste, aroma or texture, food reviewers sometimes use adjectives
derived from nouns that are names of specific foods. For example:

e The cheesiest and most indulgent thing [pizza] I've had in a long time
[99].
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o | really like the meaty flavour [64].
e It [bread] is so egay [79].

e |ce cream was butterscotchy [85].

e The frosting is not too minty [121].

When discussing texture, which is also important in describing food, reviewers
use vocabulary to refer to a variety of aspects such as consistency, structure, the
presence or absence of breaking, slipping or disintegrating in the mouth, and the
Impression it leaves after swallowing.

e The bacon was so crispy and smoky [92].

e The strawberry meringue was super crunchy and crumbly [89].
e The brisket was so tender [90].

e |t [cookie] had a perfect soft chewy texture [81].

e The shrimp is so plump and juicy [113].

e The croissant is so flaky [96].

The description of texture is objective, as it is not influenced by personal
preferences. Impressions after swallowing can be both subjective and objective, but

still provide even more detailed information about the product itself.

2.2. Lexico-semantic analysis of gustatory vocabulary in food reviews

After reviewing and analysing more than three hundred video reviews and
textual reviews of food, we have discovered that gustatory vocabulary, except basic
and non-basic taste words, can be divided into five lexico-semantic groups:
temperature, texture, cooking techniques, size and flavour. Let us look at each of them
in more details:

1. Temperature

The words belonging to this lexico-semantic group may seem basic in describing
food, but in reality, reviewers are more likely to focus on taste than temperature.
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However, it is also an important aspect. Depending on the product and how it should
be at the temperature, these descriptors can be defined as positive or negative.
e This [chicken] is not good. It's just cold! [70]

e You don't need to justify cold soup, it's just great content! [59]

In the two examples above, we can see how the same word "cold" plays very
opposite roles in the process of referring to the temperature of food. The first sentence
Is negatively coloured, while the second is positively coloured.

The antonym for "cold”, "hot", can also be used both positively and negatively
to describe temperature. But as we found out, it can also mean "spicy"” depending on
the context.

e It [chicken] is really hot [119].

2. Texture

The vocabulary for explaining texture is extremely rich and plays an important
role in conveying characteristics and the taste and sensory experience of eating food.
During the research, we identified the following words from this group: "chewy",
"flaky", "tender”, "creamy", “crunchy", "moist", “crispy", "gooey", "juicy", "squishy",
"fluffy”, "crumbly”, "doughy", "plump”, "melty". Here are some examples of how
some of them are used:

e [tis sowarm and gooey inside [79].

e The beetroot is really crunchy [93].

o It [pizza] is stiff [72].

e It [cookie] had perfect soft chewy texture [81].

It was also found that certain words, such as "dry" and "greasy", which actually
describe texture, are used to refer to taste in a metaphorical sense. For example:
e It [Bahn mi] was kind of dry and flavourless [88].
e The pizzais greasy [116].
3. Cooking techniques
When describing how food was produced, reviewers rely on people's knowledge

of cooking and the taste of food prepared in a certain way. Descriptors of cooking
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techniques can be divided into positive and negative. Among the positive ones, we
found the following: "boiled", "grilled", "torched", "baked", "pickled", "fried",
"marinaded”, "roasted". However, depending on the taster's preferences, the perception
of certain techniques may be different.

e The egg was marinaded in this sauce [81].

e The batter was so nice and light and this is fried perfectly [111].

e This is pickled cabbage [66].

The following ones are negative: "overcooked”, "premade", "frozen",

"unfrozen”, "reheated", "overfried". Examples of their use in food reviews:

e |t [pizza] is overcooked [109].

e The egg-rolls were premade [70].

e [t [meat] is intensely overfried [67].

e That was probably the old frozen unfrozen reheated refrozen shrimp I ve

ever had in my life [70].

In the last example, we see the word "old" used to describe food. It is also used
in a negative sense and means "not fresh™. Knowing the taste and texture of stale food,
we can partially attribute the word "old" to this lexico-semantic group.

4. Size

Size can indeed be an important aspect of describing food, especially when
discussing portion sizes, ingredients, or overall presentation. The size also affects the
tasting process. During the investigation, we found that reviewers taste smaller portions
of food more slowly, paying more attention to the taste sensations. While large portions
are often eaten quite quickly. However, speaking specifically about size descriptors,
they are not very common in food reviews. Despite the fact that the vocabulary for size
Is very rich and includes words such as "large", "huge", "big", "tiny", "small" and
others, reviewers usually use "big" and "small" and their degrees of comparison.
Examples are:

e This is the biggest pizza you've ever seen [65].

e The portions look very small [74].
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Depending on the type of dish and the author's preferences, size descriptions can
be perceived differently. Some dishes are meant to be small, while others are meant to

be surprising or disappointing in their size.

When describing certain elements of dishes, reviewers also pay attention to their

thickness.

e It [pastrami] is very thinly sliced [69].
e The chicken was pretty tender and like thick [94].

5. Flavour

Smell is one of the main components of sensory experience. Therefore, like taste,
it plays an important role in the perception of the taste of food. Smell can also influence
the emotional perception of food by evoking associations, impressions or memories of
certain flavours.

When analysing food reviews, we found that in terms of taste words, reviewers
almost always describe the smell as "delicious". But much more often, they provide a
subjective assessment, describing the smell as pleasant or unpleasant in terms of their
personal preferences.

e |t [chicken] smells delicious [117].

e The smells coming off here are amazing! [108]

The subjective assessment highlights the individual variability in the perception

of flavours and their significant impact on the overall food experience.

2.3. Pragmatic aspects of gustatory vocabulary in food reviews

Language is not only an instrument of culture, but also an instrument of emotions
and thoughts that merge in the process of activity. Every linguistic personality,
regardless of cultural differences, experiences the same basic emotions, and this brings

people of different cultures closer together.
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When considering food reviews in both written and video form, we can
distinguish between the subject (reviewer) and the object (viewer or reader) of the
communication process. Given that each of the participants of the communication has
some individual characteristics, the lexemes used by the subjects of video reviews to
describe perceptual impressions also contain a pragmatic component that affects both
the specifics of functioning and the choice of lexical items.

When tasting food in various reviews, reviewers describe the taste in general,
subjectively assessing it as pleasant or unpleasant, or they specify their own perceptual
impressions by analysing the objective taste properties of the tasting objects.

It is possible to distinguish three types of such assessment: positive, negative and
neutral.

The key seme in the group of positive evaluations is "good". During the process
of this research, the word "good" itself was used in almost every video review and in
many text reviews. Thanks to it, everyone watching or reading the review can clearly
understand that the food tastes well.

e |t [cookie] is pretty good [120].
e |t [papaya] is so good [112].

There are also words that denote an even higher degree of taste enjoyment, in
which the seme "good" is part of the semantic structure of their meaning. Such
comments not only provide information about the fine flavour of food, but in most
cases evoke positive emotions in viewers or readers and a desire to try the food tasted

as well.

e The salmon’s actually cooked perfectly [102].
e The tuna was incredible [105].

e This is quite outstanding [66].

e That [crab claw] is nice. This is beautiful [64].

¢ | find this very fascinating [64].
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For negative descriptions of food, the key seme is "bad". It gives viewers or
readers a clear understanding of the improper taste of the food, its properties or the
food establishment. However, during the study, we encountered this word in a negative
way only four times in two reviews.

e | haven't had a lunch this bad for a really long time [122].

e Bad pizza, bad atmosphere and bad customer service [72].

"Bad" is most often replaced by the word "good" with the addition of "not".
Examples of such usage:
e This [chicken] is not good [70].
e [t [wonton] is not good [78].

The description of a negative taste experience also includes more emotionally
coloured words in which the seme "bad" is a part of the semantic structure. They are
more commonly used in food reviews, evoke more emotions in viewers or readers and
discourage the desire to try the food described by these words.

e The entire meal was horrible [61].
e That [meat] is disgusting [71].

e There’'s nasty food [61].

e |ts [pizza] really not edible [72].

Another examples of negative perceptions of food are situations where reviewers
simply cannot feel the flavour because the food is not prepared correctly. Such a
culinary experience also does not cause a desire for viewers or readers to try the
reviewed food. That is why we refer these types of comments to negative ones.
Examples of such descriptions:

e | don't taste anything [71].
e |t doesn't taste like food [70].
¢ It [modeling chocolate] tastes like nothing [85].

e Vegan ice cream had it like off taste [90].
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To describe a neutral attitude towards the taste of food, we did not find any
specific vocabulary. Reviewers often choose to describe both positive and negative
aspects of a product at the same time. Such a description gives viewers or readers an
understanding that the food does not taste good and does not fully meet clearly defined
standards. So, after receiving this kind of information about a product or dish, everyone
personally chooses whether to taste it in the future or not. For example:

e It's not good, but it’s doable [71].

e It's not great, but it's not horrible [70].

e It's not dry, but not wet [73].

e The noodles are cooked right, but they re just cold [70].

Reviewers can express personal expectations of food that have not been met.
This also provides information about not-so-good taste, although in most cases it all
depends on the person's preferences.
e The sushi was questionable [70].

e | was hoping for something a little bit better [73].

We have found that speakers often use stylistic devices to refer to the taste, smell,
or touch sensations of food during tasting. Stylistic devices add expressiveness and
emotional intensity to the description of the sensory experience of eating, contributing
to the creation of imaginative and enriched speech. This approach to language can
reflect an individual's style of expression and response to food stimuli, and can
contribute to a deeper understanding and appreciation of the gastronomic experience.

Many descriptions involve evoking associations, as tasters compare the taste of
a particular product to the taste of an existing dish or product of a particular brand.
However, it can be difficult to understand these kinds of evaluations, as some products
may not be familiar to readers or viewers. Examples of such descriptions include the
following:

e That [cookie] tastes like McDonald's milkshake [120].
e That [cookie] tastes like Oreo brownie [107].

e [t [chocolate bar] is like Three Musketeers [80].
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e It [candy] is like Sprite [80].

Sometimes it is possible to find similes with everyday things. For instance, in
the first example below, the girl compares the cream on the cake to a pillow, pointing
to its soft texture. In the next two examples, the reviewers draw the viewers' attention
to the unpleasant texture of the food and compare it to an eraser and papier machg,
respectively. The last example is even more negative, as during the degustation, the

man compares the food to a horror film, making it clear that the food tastes terrible.

e It [cream] is so soft, like a pillow [120].
e The steak ... is like eating an eraser from school [70].
e |t [sushi] is edible, but tastes like papier maché [70].

e |It's like the worst horror of the movie [71].

As for other stylistic devices, reviewers also use personification, giving food
unusual characteristics. For example:
o |t [pizza] is lifeless [116].
e [t [sandwich] really is just calling out your name [69].
e That one [spicy sauce] almost beat me [118].

e |t’s like broth exploding out of the noodles [63].

The first description is negative and by "lifeless™ the speaker means the awful
quality and taste of the pizza. All other descriptions show positive feedback using
personification.

Metaphors are also often used when commenting on the taste of food. As we
found out, they are more often used to give a positive assessment of the taste of food.
The last of the examples below can have two meanings: the sauce can be called "fire"
because of its spiciness or also because it tastes very good.

e This [meat with sauce] is a storm! [75]
e The star of the show was chorrizzo [91].
e The food is a work of art [100].

e Sauce is fire! [102]
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Expressive food reviews are very popular on the Internet, so reviewers are
usually very emotional and use various exclamations and descriptions of emotions to
help people understand what the food tastes like. Examples include:

e Wow! [114]

e Oh my God! [68]
o Mmm... [120]

e |loveit! [120]

"Wow" and "I love it" are used to describe the extremely pleasant taste of food
or its texture. In contrast, an evaluation using "Oh my God" and "Mmm" can be
interpreted in a number of ways, both positively and negatively.

Advertisements that include gustatory vocabulary and describe food in a certain
way can also be considered food reviews. This approach to advertising attracts
consumers through a detailed and/or attractive description of the product's taste,
creating a desire to try it. Gustatory vocabulary gives the advert additional
persuasiveness and emotion, which is typical for real food reviews.

Most often, consumers' emotions when watching an advertisement are provoked
by metaphors. A good example of this can be found in the adverts for the Swiss cheese
brand "Le Gruyere AOP".

In the advertisement presented below, we can see the headline —a metaphor "The
taste of nature™. This phrase cannot be taken literally, as there is no such concept as the
"taste of nature". Instead, this expression evokes the emotion of the product's closeness
to the environment and its naturalness — creates the impression that the product has a
pure, natural taste that comes from the use of natural ingredients or excellent product

quality.
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THE TAS
OF NATURE.

GRUYERE.COM

Figure 1. The taste of nature [130].

In the next adverts, the metaphors "The taste of celebration” and "The taste of
the great outdoors" appear to us. They, in turn, also do not indicate a specific taste, but
evoke associations with relaxation and spending a great time, thereby showing that this
cheese is perfectly suited for this kind of spending time and encouraging people to buy

and taste the product.

THE,,‘I'AS'I‘E e

Figure 2. The taste of celebration [129].
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GRUYERE.COM

Figure 3. The taste of the great outdoors [132].

And in the following example, we see the "taste” not of a certain object or
activity, as in the previous advertisements, but of an emotion — "The taste of
temptation™. By using this metaphor, viewers also get excited and more willing to try

the advertised product.

IJJ'LUJ:’-

Figure 4. The taste of temptation [131].

In each of the above advertisements, we can notice another metaphor, which is
the brand's slogan - "The taste of Switzerland since 1115". Its role is to draw attention

to the origin of the cheese and evoke associations with Swiss quality and culture.
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"Skittles™" in its advertisements uses metaphors too. A great example of this can
be the slogan "Taste the rainbow". This phrase does not mean trying to taste a rainbow
directly. Instead, it refers to the main product - colourful candies and their various
flavours. This provokes a play of imagination among consumers and interest in the

taste of the described product.

TOUCHRTHEIRAINBOW,

ﬁﬁﬂ

@O Mers, Incorpoztad 2007

Figure 5. Touch the rainbow. Taste the rainbow [133].

Not only these brands use metaphors in their advertisements, but also the world-
famous "Coca-Cola" brand in its slogan "Taste the feeling"”. It is again that feelings
cannot be tasted, and the phrase creates an emotional connection with the consumers
and encourages them to buy the drink, emphasising that every sip will bring a pleasant

emotion.

\ .
/d TASTE THE FEELING™

Figure 6. Taste the feeling [128].
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"Coca-Cola" also uses another metaphor in its advertising. For example, in a
2001 poster, we notice the phrase "Life tastes good". In this way, the consumer may

have the idea that life can be tasted and enjoyed in the same way as food or drink, and

A & .‘ 3?
Figure 7. Life tastes good [126].

The same type of metaphor can be found in "Nutella" advertising. However, this
time we see the noun "mornings™ as the subject, which seems to hint at consuming the
product in the morning, creating the image of an ideal breakfast and can evoke the

desire in viewers to do so.

Figure 8. Mornings taste better with "Nutella" [127].

A rather unusual, but very interesting and attention-grabbing, personification can
be found in the "Pringles" advertisement. "A chip that hugs your tongue" refers to the

most delicious taste of the chips and draws consumers' attention to the fact that eating
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this product will be undoubtedly a pleasure because it has the delightful texture and

flavour.

A CHIP THAT HUGS
YOUR TONGUE

MIND PZPPING

Figure 9. A chip that hugs your tongue [124].

Another example of food description in advertising that evokes emotions is the
use of alliteration in "McDonald's" burger advertisement. "Big. Beefy. Bliss" is an
easy-to-remember phrase that describes the appearance, taste and impression of a
product and has a great effect on the consumers, showing them all the positive sides of

the burger and making them want to taste it.
big. beefy. bliss.

b

—

Double Quarter Pounder®™ i 2 Angus Deluxe
with Cheese Third Pounder™

Figure 10. Big. Beefy. Bliss [125].

In "McDonald's" advertising, we can also find the onomatopoeia "Mmm". This
stylistic device evokes the idea of enjoying food and pleasant associations with the
possible taste of the product. Additionally, the "mmm" sound is universal for any

culture and nation, so its message is very easy to understand.
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Meltier Cheese

We're now serving our burgers hotter
sothe cheese is even meltier.

Figure 11. "Mmm". Meltier cheese [123].

The way food is described in advertisements also has a significant impact on
consumers' food choices and perceptions. The use of 'appetising’ descriptions can
provoke physical appetite, but emotional impact also plays an important role. After all,
advertisements often create pleasant associations of the product with good feelings and
events, and this creates an emotional connection between the product and the

consumer.

Conclusions to Chapter 2

Consequently, food reviews often use various aspects of flavour, aroma and
texture to describe products in a more detailed and accurate way. Basic words for

describing taste include "bitter"”, "sour", "sweet",

salty" and "umami". "Sweet" and
"salty" are the most commonly used, while "bitter”, "sour" and "umami" are rarely
used. Aroma and aftertaste are often described with the words "fresh”, " flavourful
and "refreshing"”. In addition, words to express the intensity of taste and the balance of
seasonings play a significant role. The texture of food is also described in reviews.

Antonyms and derivatives are also used to help create more accurate and imaginative
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descriptions of food, which is important for providing a complete picture of the flavour
properties of food.

After analysing more than three hundred video and text food reviews, we found
that the vocabulary for describing taste can be divided into five main lexico-semantic
groups: temperature, texture, cooking techniques, size and flavour. When describing
food, reviewers often pay attention to its temperature, which can be either positive or
negative depending on the context. Reviews of food texture contain a rich vocabulary,
including words such as "chewy", “crispy", “"creamy", etc. Some words that describe
texture can also be used metaphorically to describe flavour, such as "dry" or "greasy".
Describing cooking techniques is based on general knowledge of cooking. Size is also
an important aspect of food description. It affects the tasting process, and although the
vocabulary for describing size is quite rich, reviewers usually use "big" and "small”
and their degrees of comparison. Flavour is also one of the main components of the
sensory experience, so like taste, it plays an important role in the perception of food.
Flavour can influence the emotional perception of food by causing associations,
impressions or memories of certain flavours. Reviewers almost always describe the
smell as “delicious”, but even more often they provide a subjective assessment,
describing it as pleasant or unpleasant according to their personal preferences.

Taste evaluations can be positive, negative or neutral. The key word in the group
of positive ratings is "good". It is often used to describe good taste, but there are also
more emotionally charged words that emphasise the great taste of food and make
viewers or readers want to try it. For negative descriptions, the key word is "bad",
although it is often replaced by the phrase "not good". Negative reviews also use more
emotionally charged words that emphasise the unpleasant taste and discourage the
desire to try the food. Neutral ratings often contain both positive and negative aspects,
giving readers or viewers the idea that the food is neither excellent nor terrible.
Reviewers also use stylistic devices to add expressiveness and emotional intensity to
the description of a sensory experience. They often compare the taste of a particular
product to the taste of famous dishes or products of certain brands. Comparisons to

everyday objects are also used to emphasise the texture or taste of food. Personification
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and metaphors add emotion and visualisation to food descriptions, helping to better
understand and appreciate the gastronomic experience. In this way, reviewers create
vivid and expressive reviews that contribute to a deeper understanding and enjoyment
of food. Food advertisements, which can be also considered food reviews, also often
contain stylistic devices, such as metaphors, personification, alliteration, and
onomatopoeia. Usually, these are short phrases that are easy to remember and evoke
positive emotions in consumers and a desire to taste the described food. Consequently,
the emotions of viewers or readers of reviews also influence the perception of food and

the choice of products to buy and consume.
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CONCLUSION

In conclusion, semantics is a branch of linguistics that studies the meaning of
linguistic units in the context of different scientific approaches. It is not limited to the
study of lexical items, but also covers phraseological constructions, structural relations
and the influence of mathematics and logic on the meaning of linguistic expressions.
There are various areas of semantics, one of the most important of which is lexical that
studies the meaning of a word. One of the key concepts that emerges in the context of
semantics is the lexico-semantic field. It is a complex structure that unites lexical items
according to semantic criteria. Within the lexico-semantic field, there are lexico-
semantic groups, which are a set of words that share a common meaning and
relationships.

Sensory Linguistics is an important branch of modern linguistics that explores
the relationship between language and perception. The 5 senses (sight, hearing, smell,
taste and touch) are key to perceiving the world around us, and language is the main
tool for describing this perception. Taste, as a type of perception, plays an important
role in human life and taste sensations are divided into 5 types: bitter, sour, sweet, salty
and savoury. The term "gustatory vocabulary" refers to the set of words and
expressions used to describe the taste sensations and qualities of food. This vocabulary
is key to the perception and communication of nutrition, as it allows us to accurately
convey the sensations and emotions associated with taste.

Since ancient times, people have shared their experiences of various aspects of
life, including food. Historically, food reviews began as an oral tradition and later they
became a part of newspapers, magazines and books. With the emergence of the
Internet, the process has become more accessible and diverse, encompassing various
formats from articles to videos and blogs. Food critic's reviews are important and
influence the perception and reputation of restaurants. A style of writing called food
writing, or gastronomic writing, focuses on the perception and description of food. It
Is a part of Culinary Linguistics, a branch of applied linguistics that studies language

in the context of culinary traditions and food customs.
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Food reviews often use various aspects of flavour, aroma and texture to describe
products in a more detailed and accurate way. Basic words for describing taste include
"bitter”, "sour”, "sweet", "salty" and "umami"”. "Sweet" and "salty" are the most
commonly used, while "bitter”, "sour" and "umami" are rarely used. Aroma and
aftertaste are also important. In addition, words to express the intensity of taste and the
balance of seasonings play a significant role. The texture of food is also described in
reviews. Antonyms and derivatives are used to help create more accurate and
imaginative descriptions of food, which is important for providing a complete picture
of the flavour properties of food.

After analysis of food reviews, we found that the vocabulary for describing taste
can be divided into five main lexico-semantic groups: temperature, texture, cooking
techniques, size and flavour. The temperature can be either positive or negative
depending on the context. Reviews of food texture contain a rich vocabulary and some
words can also be used metaphorically to describe taste. Describing cooking techniques
is based on general knowledge of cooking. Size is also an important aspect of food
description as it affects the tasting process. Flavour can influence the emotional
perception of food by causing associations, impressions or memories of certain tastes.
Reviewers often provide a subjective assessment, describing flavour as pleasant or
unpleasant according to their personal preferences.

Taste evaluations can be positive, negative or neutral. The key word in the group
of positive ratings is "good", but there are also more emotionally charged words that
emphasise the great taste of food. For negative descriptions, the key word is "bad",
although it is often replaced by the phrase "not good". Negative reviews also use more
emotionally charged words that emphasise the unpleasant taste and discourage the
desire to try the food. Neutral ratings often contain both positive and negative aspects,
giving readers or viewers the idea that the food is neither excellent nor terrible.
Reviewers also use stylistic devices to add expressiveness and emotional intensity to
the description of a sensory experience. They often compare the taste of a particular
product to the taste of famous dishes or products of certain brands and to everyday

objects. Personification and metaphors add emotion and visualisation to food
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descriptions, helping to better understand and appreciate the gastronomic experience.
In this way, reviewers create vivid and expressive reviews that contribute to a deeper
understanding and enjoyment of food. Also, stylistic devices are used in food
advertisements.

In conclusion, we can say that thanks to this research and analysis, we have
found that gustatory vocabulary includes many different words and expressions, is very
rich and plays a significant role in the process of describing the perception and taste of
food. The use of gustatory vocabulary in food reviews has a strong influence on the
preferences and choices of food by viewers and readers of reviews, and can improve

or deteriorate the reputation of certain food establishments.
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SUMMARY

bakanaBpchka poOoTa € AOCTIMHKEHHSIM T'yCTaTUBHOI JEKCUKU Yy OTJIsSAax DKi.
OCHOBHOI0O METOI0 IBOTO JOCHIIKEHHS € BUBYCHHSA JIGKCHYHUX OJUHHIL Ha
MO3HAYCHHS CMaKy, IO BHUKOPHUCTOBYIOTBCS Yy OIVISAAX DKi, Ta iX BIUIMBY Ha
BIIOJI0OAHHS CTIOXKMBAYIB.

Po6oTta noauiena Ha aBa po3auiu. [lepiiuii po3nii cipssiMOBaHUM HA BUBHAUCHHS
TEpMiHIB "cemaHTHKA" Ta '"CEHCOpHa JIHTBICTHKA", a TaKOXX Ha BUBYEHHS 1CTOPIi
OrJISAIB 1K1 Ta iX BIUIMBY. J[pyruil po3nil NpucBIYEHUN JOCHIIKEHHIO I'YCTaTUBHOI
JIEKCUKHU Y OTJIsIax 1K1 1 OKpecitoe 6a30B1 Ta HEOA30B1 CJIOBa Ha MO3HAYEHHS CMaKy 1
JICKCUKO-CEMaHTHYHI TPYNU TYCTATUBHOI JICKCHKH, a TaKOXX BHBYA€E IparMaTHYHI
aCIIEKTH Ta BIUIUB JaHOI JICKCHKHU Ha CIPUUHSTTS DKi CIIOKUBaYyaMHu.

CeHcopHa JIHTBICTHKA € BAXKJIMBUM HAMpPSIMOM Yy Cy4acHId JIHTBICTHIIL, L0
JOCIIIKYE 3B'I30K M13K MOBOIO Ta CIPUHHATTAM. [’ ITh opraniB uyTTs (31p, CIyX, HIOX,
CMakK Ta JOTHUK) € KIIOUOBHMH JUISI CIIPUUHSATTS HAaBKOJIMIIHBOTO CBITY, 1 MOBa €
OCHOBHUM IHCTPYMEHTOM ISl OUCY ILOTO COpUMHATTA. CMaK, sIK BUJ CIIPUHHSTTS,
BiJIirpae BaXXJIMBY POJIb Y JKUTTI JIFOJAUHHU, 1 CMAKOB1 BITUYTTS MOAUISIOTHCS Ha Pi3HI
TUIIM, SKI BUHUKAIOTH BiJ B3a€EMOJIi CMAaKOBUX PEIENTOPIB 13 PI3HUMH XIMIYHUMH
cnosiykaMu. CyKYITHICTh CIIiB 1 BUPa3iB, K1 BUKOPUCTOBYIOTHCS ISl ONKUCY CMAaKOBHUX
BITUYTTIB Ta SAKOCTEH 1Ki, BimoOpakae rycTaTUBHA JIGKCHKAa. BoHa € KIII0U0BOIO JIJIst
CIIPUUHATTS Ta KOMYHIKAIlIl PO Xap4dyBaHHS, OCKUIbKH JIO3BOJISIE TOYHO TEepeaBaTH
BIIUYTTS Ta €MOIIii, ITOB'SI3aHi 13 CMaKOM.

[cropuvHOo ormsia Ha DKy TOYMHAIUCS 3 YCHOI Tpajuilii, Mi3HINIe CTald
YaCTHHOIO Ta3eT, XypHATIIB Ta KHUT. 3 MOsBOI [HTEpHETY Iiell mporec CTaB Iie
JOCTYITHIIIMM Ta Pi3HOMAHITHIIIAM, OXOTUTIOIOYH Pi3HI popMaTH Bix cTaTeit 10 Bifeo
Ta OnoriB. BaXiuBHM e€JIEMEHTOM TacCTPOHOMIYHOI KYJIbTypu cTaja mpodecis
PECTOPAaHHOTO KPWUTHKA, YWl OTJIAIM BIUIMBAIOTH HA CIOPUHHATTA Ta PEMyTaIliio
pecropaniB. CTUIb MUCHbMA 1T HA3BOIO «TACTPOHOMIYHE MUCHMOY 30CEPEIKYETHCS Ha
CIPUUHATTI Ta OMUCI 1K1 1 € YACTUHOIO KYJIHAPHOI JIIHTBICTUKHU — rajay31 IPUKIATHOT
JIHTBICTUKH, [0 BUBYAE€ MOBY B KOHTEKCTI KyJIIHAPHUX TPAJUIIIil Ta 3BUYAIB.
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B ormamax ki 4acTo BUKOPUCTOBYIOTH PI3HI acClEKTH CMaky, apomarty i
TekcTypu. ba3oBi clioBa s OMUCY CMaky BKJIIOYarOTh 'Tipkuit", "kuciouid",
"comoakuit", "comonuit" 1 "ymami". "Cononkuit" 1 "coaoHuil" € HaMMOMMPEHIIUMHU.
ApoMar 1 miCHsICMaK YacTo ONHCYIOTh clioBaMu "cBDKUHK", "apomartHuil" 1
"ocBikarouuit". Kpim TOro, 3HayHy poJib BIAITParOTh CJOBa, IO BHUPAXKAIOTh
IHTEHCUBHICTh CMaKy Ta OasiaHc mpurpas. TekcTypa K1 TaK0X OMUCY€EThCA y OTsiaax.
AHTOHIMM Ta TOXIiJIHI CJIOBA TE€K BUKOPUCTOBYIOTHCS ISl CTBOPEHHS OLIBIIT TOUHHUX
OIMHCIB 1Ki, 110 BAYKJIMBO ISl HATAHHS TIOBHOT'O YSIBJICHHS PO CMAKOBi BJIACTHBOCTI.

3a pe3yibpTaTaMu aHadi3y OrjsAiB iKi, OyJI0 BUSABIEHO, 1110 JEKCUKY JIJIsl OITUCY
CMaky MOJXKHAa TIOAUIMTH Ha T'ATh OCHOBHUX JIEKCMKO-CEMaHTUYHUX TPYII:
TeMIIepaTypa, TeKCTypa, TEXHIKA IPUTOTYBaHHs, po3Mip Ta apoMar. OMHUCYIOUH 1KY,
PEICH3CHTH 4YacTO 3BEPTAIOTh yBary Ha 1 TeMmIeparypy, fSka MoOXe OyTH SK
MO3UTUBHOIO, TaK 1 HETaTHMBHOKO 3aJIKHO BiJ] KOHTEKCTY. OIISIIM TEKCTYpH iXKi
MICTSITh OaraTuil CIOBHUKOBUH 3ar1ac, a AesiKi CJI0Ba, 10 OMUCYIOTh TEKCTYPY, MOKYTh
TaKO)X BHUKOPUCTOBYBaTHUCA MeTadhoOpHUUHO [JIsi omnucy cMaky. Omuc TexHIKd
NPUTOTYBAHHS TPYHTYETHCA Ha 3arajbHUX 3HAHHAX PO KyiiHapiro. Po3mip Takox €
BRXJIMBUM acCMEeKTOM OMHUCY DKi. ApomarT, SK 1 cMak, BiJliIrpa€ BaXXJIMBY pOJIb Y
CIIPUUHATTI K1 1 MOXKE€ BHKJIMKATH acolialli, BpakeHHs abo CIoraju IMpo IeBHI
cMaku. HalfgacTime pereH3eHTH Jat0Th Cy0'€KTUBHY OILIIHKY apoMaTy, HaroJouIydu
Ha TMIPUEMHOCTI a00 HEMPUEMHOCTI BIATIOBITHO O CBOIX OCOOMCTHX YITO00aHb.

CMakoBl OIIIHKM MOXYTh OYTH TO3UTUBHUMH, HETAaTUBHUMH  a0o0
HeHTpanbHUMH. KITIOYOBUM CIIOBOM Y TpyIli MO3UTUBHUX OIIHOK € "Xopomuit", ane €
i OBl eMOIliifHO 3a0apBIIeH] CIOBA, SKI MIKPECIIOTh YyAoBUM cMmak ixi. J[ms
HETaTUBHUX OITMCIB KJIIOYOBHMM CJIOBOM € "MOraHui'", Xxo4ya MOro 4acTo 3aMIHIOIOTh
dpa3zoro "He moOpuit". Y HEraTUBHUX BIATyKaX TAKOXK 3yCTPIYAIOTHCS OUIBIIT €MOITIHO
3a0apBieH] CIIOBA, SKI MAKPECIIOIOTh HEMPUEMHHM CMaK 1 HE BUKJIMKAIOTh Oa)KaHHSI
cupoOyBarn iKy. HeWTpanbHi OIIIHKM YacTO MOEAHYIOTH B cOOi TO3WTHBHI Ta
HETaTHBHI BUCJIOBIIFOBAHHS, JTAaI0YM CIIOKMBAadaM YSBJICHHS MPO Te, MO DKa HE € aHi
YyJI0BOIO, aHl KaxJINBOIO. PElEeH3eHTH TaKOX BUKOPUCTOBYIOTh CTHIIICTHYHI 3aCO0H,

1100 0AaTH BUPA3HOCTI Ta EMOLIIMHOT HACUUEHOCT1 OMUCY CEHCOPHOTO A0CB1AY. BoHn
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4acTO MOPIBHIOIOTh CMak a00 TEKCTYypy KOHKPETHOrO NPOAYKTY 13 BIIOMUMU
CTpaBaMH, IPOJYKTaMu MEBHUX OpeHAIB a00 3 MpeIMeTaMu MOBCAKACHHOTO BXKUTKY.
[lepconidikamii Ta metadopu A01aI0Th €MOLIMHOCTI Ta Bi3yali3allii omucam ixki.
TakuM ymHOM, OIJIsiAaul CTBOPIOIOTH SICKpaBl Ta BHUPa3HI OTJISAU, SIKI CHPHUSAIOTH
MIMOIIOMY PO3YMIHHIO Ta HAcOJOAl DKeto. PexiiaMu, y SIKMX OMUCYEThCS ikKa, TEXK
MOXKYTbh BBa)KaTUCh OTJISIAAMHU 1K1, 1 BOHU TaKOK BKJIIOYAIOTh B ce0€ pi3H1 CTUIIICTUYHI
3aco0M, TakUM YHMHOM CTBOPIOIOYM €MOIIHHUI 3B’S30K MDK MPOJYKTOM Ta
CIIOKHBAYEM.

Otxe, 3a pe3yJibTaTaMU MPOBEJICHOTO JOCIIKEHHS, MOKHA JIATH BUCHOBKY,
IO TyCTaTHUBHA JIEKCHMKa € Jyke 0aratroro 1 BKJIOYae B ceOe He JHMIIe CIoBa Ha
NO3HAYEHHS CMaKy, a ¥ Ti, 0 MO3HAYalOTh TEKCTypy Ta apomat. Bukopucranus
I'YCTaTHBHOI JIGKCUKH Yy OIIsiAaX iK1 3HAYHO BIUIMBAE HA BMOJ00AHHS Ta BUOIp TKi
rigadaMyd Ta YuTa4aMHu OIJIAMIB, a TaKOX MOKE MOKpallUTH YU MOTIPIIUTH

penyTallio NeBHUX 3aKJIaJlIB XapuyBaHHS.
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